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PREFACE. 



The Indexes to Patents are now so numerous and costly 
as to render their purchase iiiconveuient to a large number 
of mventOTB and others, to whom they have become indis- 
penaftble. 

To obviate this difficulty, short abstracts or abridgments 
of the Specifications of Patents under each head of iuven' 
tion havo been prepared for publication separately, and 
arranged &s to form at once a Chronological, Alphabetical, 
Subject-matter, and Reference Index to the class to which 
they relate. As these publications do not supersede the 
necessity for consulting the Specifications, the prices 
which the printed copies of the latter are sold have been 
added. 

The number of Specifications from the earliest peril 
to the end of the yeai- 1866 amounts to 59,222. A large' 
proportion of the Specifications enrolled under the old 
law, previous to 1852, embrace several distinct inventions, 
and many of those filed under the new law of 1852 indicate 
various applications of the single invention to which the 
Patent is limited. Considei'ing, therefore, the large number 
of inventions and applications of inventions to be sepa- 
rately dealt with, it cannot be doubted that several pro- 
perly belonging to the group which forma the subject of 
this volume have been overlooked. In the progress of the 
whole work such omissions will, fi-om lime to time, becoms 

)parent, and be supplied in futoce edit\'m%. 
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iv PREFACE. 

This volume contains Abridgments of Specifications to 
the end of the year 1866. From that date the Abridgments 
will be found in chronological order in the ^ Chronological 
" and Descriptive Index " {see List of Wwks at the end of 
this book). It is intended, however, to publish these 
Abridgments in classes as soon as the Abridgments of all 
the Specifications from the earliest period to the end of 1866 
have appeai-ed in a classified form. Until that takes place, 
the reader (by the aid of the Subject-matter Index for each 
year) can continue his examination of the Abridgments 
relating to the subject of his search in the Chronological 
and Descriptive Index. 

The scope of the present series is fully explained by 
its title. It embraces only the inventions relating to the 
processes of obtaining milk and manufiekcturing butter and 
cheese. Inventions merely dealing with the finished pro- 
duct, such as the employment of milk, butter, or cheese in 
cooking, have been excluded, and will be found in the series 
entitled " Cooking, Bread-making, and the Preparation of 
** Confectionery." Those refemng to the manufacture of 
" artificial " milk and butter have been admitted, but not 
any in which processes or apparatus for the preservation of 
milk, &c. are described. The latter have already been 
treated in the series of Abridgments devoted to the subject 
*' Preservation of Food." 

B. W00DCR0F1\ 
December, 1874. 
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IlfTRODUCTION, 



.6 form or another millf has formed a part of m«n's f ooi ] 
n every part of the world and nmongst every nation. li 
oooTBe under the tliree forme of milk, butter, and cheeee that j 
it or ita manufactured products are prindpally conBnmed, i 
though there are other forma in which milk ia naed aa food, 
of Uieee it may be aufficient to mention curda and whej, which 
are employed for food in their natnral condition, koumisB, a 
fermented preparation made of mare's niilh by the Tftrtare, and 
syllabub. It will be couTeuient to arrange these few pte- 
&tory remarks under the three beads, milk, butter, and 
flkeese. 

In various coimtriefi different animals have been used to 
provide milk for the ase of man, in fact, it eeeme probable that 
every domeatic HTiimn,! except those which are CBmivoronB has 
been put to this service. Beaidea the cow, from whom our 
principal supplies are provided, the following animals are 
commonly used in their respective countriee : — The goat in most 
mountainous countries, to some extent even in England, and 
in many parte,— e.g., of Switzerland — almoat to the exclusion 
of the cow ; the aheep in nmny pastoral oountries, in former 
times to some extent in England ; the rein-deer in Lapland ; 
the camel by the Bedouina and others who use this animal ; the 
aov m Ohina ; the mare by many central Asian tribes ; the 
aaa commonly iu variouB coanMes for the special 1 
invalide. 

Even the vegetable kingdom is not without its boui 
milk supply. There are several plante yielding a juice which 
is used aa milk in the countries where the planta grow. Such 
are the Hya-Hya {Tabcmixmimtana utiUu) or cow-tree of 
Demerara ; the cow-tree of Brtml (GaiofltcniwndTwn. ■v>*.'iSi>S\,^ 
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the "Palo di vflcca" of the Sontli Amerioana ; ibe oow- 

plant of Ceylon (Gymnema lactiferuni) and the Maasatan- 
diiha of Pari, also, like the above, known us the "cow-tree," 
from itejiactiferons properties. Of tTiia last an account is given 
in tJao Journal of the Society of Arts hy Mi. Bruce Warren, 
who propoBes it as a new source for india-rubber. It is alao 
described by Mr. Bates in bis " Naturalist on iiie Amaaons "* 
Bjid by Mr. Kingstoa in his " Narrative of Uie Bonks of tlie 

.B."t 

Ab may well be supposed li imlk tran slieJ y the animals 
above mentioned is very hffe -ent in ta q ahties If we 
compare different kiads of niillt -mth reference to hen solid 
e And tha ass s millt s most dil te coutammg 
scarcely 9 pet cent, Eohd matter next stands 1 unaumilk mth 
somewhat over 11 p i cen next g at s lailL w tl 13} pe 
cent. ; next cow's milk wit o e 14 per cent then fcheep s 




1 Ik w Kh Willi drawn Ir 



u drr DSa ha had been 



]] dueplj- 



lUsDMriy lout hJa lite tlirough taking it tou itoaly. Bates The Nfttura- 
■■a Qiomiet Amnions." 

To went on a (sw Jix6a tarOiiw, when wa «topped under ai 
one of the giants oF the {Qroai Ita trunk, was c^orered h._. . _. 
d raddish and rugged hsrt. Duppo pattad it, saying " This my c 
^"60 of the same speciefc but muoU smaller, grew near. Ho ran to ii, 
■" iw give hetler milk," niid tegan lo sttack It with His me, 

. „ w Bbroken. out Bowed a iwrteWls' white Hqnld, Which John, 

Ing down, cauriit in the monkoT-cup, AasDonBeit waa filledlhandod 

nother, the mUfc continuing to flow In great ahnndanee, lo that wo «oim 

Id loiFCupafilledrullot the tempting liquid. Ontiatiiigitwotoundittweet, 

■lofaootunploiBantlliivonr.andwOTiacrfmlj-likeordniarif cow's milk. We 

urned tu toe hut with the prile. DDinlngoa had mcentime heen tioiling 

-jecotTea; as wo had now no BUffBr, tlio frrsUmilk proved a most ntiuable 

" arapuMtion. The Indians.however, repoinmeurtMi iw not totakp tnomuchof 

" it. We kept it, intending louse it again in the tveuitig, hut on laking oil 

" Iho lid of one dT the monkey-cups \>f found that our mllli tad tliickened 

** into a (tiff and skoegaively Iraiaeions glue. ' My cow good t ' asked Sappo, 

"agtlioliiiuid. WhenwBghowed him the nluey substanoo 

... Binquirea BB^adonily ■ whotntr the milk of our row would 

" 'ksep so long,' anil ;tc uonfesBHi that m that Dlimate It would ha very like^ 

" to turn sonr. Art«r this, on several oceasions, we ohtaiued freah milk (rovn 

^ Iho Oow-trw far ourhreakfutaandBiipperB." KingaM*. " If urativu of Hm 

^^uiks of the Amazons." 
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Ltaining 16 per oeui^ (ucconlmg to an aufilyfds I'eoentlf 
made even 18 per cent.); Inatlf, more'e milk, oantauiiiig IT 
per ceut. Witli reference to tbeir medieinal effecte 
hiumui fqrBtem it wonld appear from these facts aas'a ruilk' 
voold be applicable in coses wLere dilute millt Beems deeiiy 
able. Goafaaiid cow'e milk repreaent the average quality; 
sheep's milk would be suitable wheu that canfainiug a large 
amonat of aouriflhment ie thought necesfmry, and it ia preft 
able to the rich mnre'e milk, which in the ceutrol parts of 
Europe is also frequently applied to therapeutic purpoBes, 
because it containe a larger (Xuantity of albumen and eaaeiu. 
Still more important than the total amoont of the solid matter 
is the amoimt of casein and albimien. Excepting mare's milk, 
which is excessively poor iu this respect, hitman milk is the 
poorest, containing onlj 4 per cent, of casein, whilst cow's 
milk oontaina nearly 5 per cent, with more than } per oenb, 
albumen. In direct oppoeitiou to tlie latter Gtands ass's milk, 
with only 2 per cent, oaaein and albumen ; for this reason it 
is Bometiiaes employed in inflammable chronic diseasea, ia 
which tbe supply of nitrogenouB matter must be confined 
within moderate Jimita. Goat's milk, with Sjl per cent oi 
casein and albumen, is partiouLirly characterised by its large 
amount of albumen, which is Ij per cent., while sheep's mi\Tt 
is in this particular again the richest, since of 5J per c«^t. cf 
casein and albomen, as much as 1| are albumen. Ass's milk 
contains also the smallest quantity of bntter, whilst cow's 
and human milk contain 4^ per cent ; sheep's niil> nearly 
6 per cent. ; goat's milk nearly 7 per cent Goat's and sheep's 
milk contain again the largest amount of hydrocarbons ; the 
sheep exhibiting the enormous value of the nourishing eon- 
stituente of its nulk by its containing 11 J per cent of proteins 
matters and hydrocarbons. The milli , sugar amounts on the 
average to i per cent, in the milk of the cow, goat, and sheep, 
while Uiere is more than 5 per cent, in the uiilW of the aas. 
The salts, chlorides of the alkalies, earths, etc., amount to | or 
J per cent, on the average in different kinds of milk. The 
large amount of miTk sugar in mare's milk, viz., 8 per cent, 
only moderately increases its uutritiTG value, but tenders Ui- 
prone to alcoholic fermentation, whence arises its manifold 
application in the " koumiss " cm'e tte,a.tiass& "^* 
aiaongst Tftrtai- tribes. 
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The following rinslyBiB has been made to show in fi compara- 
tive form the various constituent parta of the milk of variona 
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The writer of this has not been able to discover any analysis 
of the milk of a camivorons animal, though doublleBS anoh 

ibe TnilTt of an animal whose food wm entirely fleeh, might 
differ from that produced by those wholly graminiTOroue. In 1 

1 various individnalfl of different Bpeciea, even of different 
1 individuals of the same species, varies within considerable 
1 limits aocordiDg to the circnmstanccH mider which the indl- 
1 vidnal was esisling at the time of its production. 

How very considerable such variations may be, is shown by 
the following table of analyses conducted by Dr. Voelcket on 
tlie milk of cows at the farm of the Eoyal Agrionltural i 
College, Cirencester. It is to be remembered that the milk 
in question was thus absolutely pure, and that as the testa j 
were made on the milk of a herd, not of a single eow, one ' 
considerable element of variation was eliminated, and Tesolts ! 
obtained probably more nearly approaching an average than | 

conducted on a more limited scale,* 


• See Dr, Vocloker'a nmwron " Milk, ita Bujipl j nud Adulteintion," rcud lielora 
the Pnrmar'B Club, March 107*. 



INTEODUCTION. 



CoMPoamON of Mobnino and EvBsiNG'a Milk ptodnoed on ' 
the Boyal Agricultural College Farm, Cireneeeter. 
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The foUowing, from anoiyaea by VemoiB and Beoqaerel, 
show the effects of disenae, at all eventa on tlie human Bubject. 

AxAi^Ysns of HiTUAiir Kms. in TTmArmr tmd Disease. 
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An instance of variation, still greater Uian that evidenced by 
Dr, Voelaker's analyaee above qnoted, is given by an analyaia, 
also made by tbe same chemist, of some extremely rich, 
country milk from cows in the poaseBsion of Mr. HaxriHoii, 
of Frocester Court, Glouceeterahiie. '5;\Qa cifis., i^-wfeoi*^J 
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from cows kept on very good paatore land, contained in 

100 parts : — 

Water . . - . 83-90 

Fatty matters (pure butter) - - 7*62 

Casein (curd) - - - - 3*31 

Milk-sugar- - - - - 4:* 46 

Mineral matter (ash) - - - '71 

100-00 



Per-centage of solid matters • - 16 10 

It is to be noted, however, that such rich country milk 
seldom finds its way into the hands of milk dealers, 
nor does mUk from cows fed exclusiyely upon grass often 
contain as much as 7^ per cent, of pure butter. These results 
may be compared with some of the poorer samples of the 
Cirencester milk, to show how wide is the margin for variation 
in milk undeniably pure and good. 

Milk contains an azotised matter, casein, nearly identical with 
muscular flesh, fatty principles, a peculiar sugar, and lastly, 
various salts among which phosphate of lime is the principal, 
held in solution in a slightly alkaline liquid. The white ap- 
pearance of milk is an optical illusion. Milk is really a trans- 
parent fluid in which float numbers of transparent globules of 
fat, each surrounded by an albuminous envelope."' 

A quart of milk of fair average quality should weigh 
21b. 2 Joz. According to Professor Wanklyn, pure milk should 
have an average sp. gr. of 1-030, and should consist of the 
following proportions : — 

Water - - - - 87*19 

Solids - - . - 12-81 



100-00 



The solids consisting of — 

Butter .... - 3-53 

Casein - - - • . 3*74: 

Sugar of milk - - - - 4-75 

Ash - - . . - 0-79 



100-00 



*Fowne*B Manual of Ohemistiy, Edit. 1866, p. 676. 



INTEODUCTION. 

Henri nud GlieTalier give t]ie foUoving as en ojnaljtaa of J 
cow'b mj]k in the average condition : — 

Bntter 3-13 

Oaaein ..... 4-48 

Sugar of milk .... 4-77 

Ash ..... 0-60 

Water 87-02 

100-00 

The moat minute analyHis Uiat the writer of this has lighted 
upon ie the following by M. Hiudlen :* 

Water 873-00 

Butter ..... 30-00 

Casein ...... 48-20 

MilkSugar .... 4390 

FhoBphale of Lime - - -2-31 

,, „ Magnesia ... 0"i7 

„ „ iron- - - - 0'07 

Chloride of potaBEdnm - - - 1-44 

,, „ Sodiiim - - - 0'2i 

Soda in combination with Casein - - ■ 42 

1000-00 

Such chemical ezamiiubtione as these go to prore what might 
ohuoHt be BBsnmed from the nniTerBalitj of its nae, that millc 
ia nearly perfect food. It containB a large proportion of 
curd and butter, which repreaent the mnacnline and fat of 
beef, aiiil at the same time a large proportion of sugar, which 
represents the starch of wheaten bread, t 

The amount of milk consumed by our large populations is 
very great, though it ja not eafiy to estimate it with perfect 
accuracy. It is stated on authority that the monthly supply 
of milk from the country into London is 508,000 gallons, Tba ^ 
western counties contribute 140,000 gallons ; the ei 
ooTmties transmit 125,000 gallons ; the northern con 
05,000 ; Hants and Berks, D5,000 gallons ; and from other I 
districts the daily supply is augmented by 18,500 gallons, J 
Kent and Sussex are the lowest contributing countien , I 
At the present daily averages, 6,604,000 gaUons of milk an | 

* AiumleD dsr Chcmie imd FbsiniKcie. ill ->!!!&• 

I JoIumWu's OJieinistri' ol Oommau Lila, Ki)Jii.,\wa,tQ\.\,-e.^aa. 
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annually bronght from the country to Loudon ; on) t^ 
increaeed by metropolitan dairymen to mi extent of another 
third; nnd is daily retailed ont to about 260,000 enstomers. 
The aggregate supply of milk consigned to London is the 
prodnee of 20,000 oows in the country. The Tftlne of inil> 
brought to London- for cenenraption repteeents a snm of 
660,400t pep- annnm. TH" of ooiirae does not include a 
large quantity of millt produced in and about Iioudon. In 
Paris the aggregate consnmption of milk is, with its amaller 
popnlation, much greater than I^ondon. 

Of the adnlteration of mUk, especially in London, ii great 
deal has been written and eaid of late. The beat antUoritiea 
however, on the subject, state that though the mixture of water 
with mili and the abstraction of milV therefrom are beyond 
all question most shamefully common in the milh trade, still 
Uiere is little or no admisture of foreign matter in the niilli of 
commerce.* The addition of water, if the water be impure, 
may cause most aerious consequences, find can never be 
defended, but it seema the only addition generally ninde. 

A method of treating mill which seems to be growing in 
popularity is tiiat of " oondenaing " it, not only for purposes 
of preservation, but also for immediate consumption. There 
ue a good many SpodflcationB of Patents connected with this 
flnbjoct, bat as they have aU been included in the eeriea 
' relating to " Preservation of Food " it has not been considered 
needfol to notice then in the present senes. Mr. Oail Borden 
has the credit of having been the first to carry out the process 
on an extended scale, in America, but of late several manu- 

" " A KTeni iJijil liTiB Ihecn -jiij nTiil "iil.ii;!! iilHiiit milk adullHjration, Shcop's 

" l.r ,, ■ ■:■!■" ' ■ ! ■! I ■ ■■ - ■ ■. 1. ■ ;■ in'ii anid— on whmt »uthor1^ 

'■'■'■>'■- I ., - . , ,,|,| jji njiiii, only eiist in Iha 

" ' ' < ' .ir'tilio men, vbo. In vant of 

;iriL.-. It would be liimcalt to 

. . . ni. , . ... .'iHuiefrom^ nor is it probablb 

'■ V:-' ■ ii-:.i. ■■]■■,!■■ r,-' ii'i.- - :i .: .1 : . 'i .il.v kept inBOBpenaton.sboald 

" filter mec ma uiitnuist wtio liajt Umud, iinj ul Ihs clnin«; adultaratiniis ofloit 
" rofaned lo in popular trmtiBBS on Tood. Milk sdulteration reBolvca itnelE 
" inio onB ol two EhinBS— either the addition of water, or the abslroolion ol 
" oreaio: and the qucation v^db natunll; arlKi is, nn we detect tonnlcelji 
" how much wntcr has been addsd, or bow much cream has been iibitrauted 
~ from a eitcii sample, I bave, porbupB, bad an niuab eiperteoee In the ex- 
' minmtion of milk as nn.vbody in Gn^lsncl, a.nd I fearleial; my tbat, owing lo 
" the tuUural vuijatisns in milli, it is nttarly impossible to uuertein whather 
" la all oaHi a small quantitv of nruam hu Deen remoTed^Aitm milk, or ui 
'■ ineonsidefable proportion of woterha* been added to it; and I tnrtbBrmMn- 
' tain thai it is ■ reckloH) proceedins on the paii of any analyst to Msert that 
"^/VjkJisff been adult^ralcd with etar!tl;^" ■ ~' — * — '• — :*"- m.N- — 
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focturi^^eatabUBliments have been set on foot for tbe B&me 
procesB in thie country. The proeeiB itself is not i 
several samplea of "concentrated" milV were shown in the 
Elxhibitioi! of 1851. It is however only of tate years that the 
mnuiifactnre has ' attained extensive proportione. At one 
factory in 8witeerland 20,000 quarte are cdndenaed daily, and 
of thiB qnantitj foiir-fittliB come to the London nuu-ket: . It is 
also stated that the trade in Ijondoa alone amonntp to neaily 
40,000 qnarts daily. The prooeas of majmfactnre was detaileii 
in a paper read before the Society of Artfl in May 1873 by 
Mr, L. P. Meiriam. *■ A description is also given in a paper 
by Mr. X. A. Willard, of New York, which appeared in the 
Journal of the Eoyal Agricultuial Society, f 

To these papers those may be referred who desire further 
information on the subject. It may be sufficient to say here 
that the milk is evaporated down in vacuo at a uniform tem- 
peratnre of 160 deg. Fnhr,, with the addition of the beat refined 
white sugar, until it reoehea the oonaifitency of thick ayrup or 
honey. It takes about seven hours to condentie the milk, 
75 per cent, of its original bulk in water being driven off. The 
condensed nulk thus prepared has been preserved in good 
condition for years, Miied with three to four pints, of water 
it readily dissolves, yielding a BOmewhat sweet flnid having n 
flavour of boiled tniik . 

In the process about 430 quarts of ipilTt are reduced to 100 
quarts of the condensed prepaiatton. As to the actual re- 
sults, Liebig gave as his analysis offconiJeaBed milk in 1867 ; — 

Water 22-44 

Solids - 77-56 

100-00 

In 1871 the Lancet gave as its analysis ; — ^^^~" 

Moisture - - - . . 25-10 

Butter - ■ - - - 11-73 

Caseine - - . . . 15'17 

Milk-sugar- - - . . iQ-^i 

Cane-sugar- - ■ - - 22-46 

Ash ■ 2-,^9 

. 10000 

• Jonmd of tho Society dt kite. io\. in.. ^.MA'-, 
t Vol, IV. (neu «frtst),pttnA.18i*. 
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Dr. Voelcker gives BeveraL analyeeB. Kos. 1 and 2 were made 
some years ago, No. 3 on a more recent production. 

No. 1. 
Moisture ----- 4'06 
Fat (pure butter) - - - - 8*73 

Casein ..... 20*25 
„ (containing nitrogen) - - (3*24) 

Phosphate of lime and magnesia - - 2*34 

Alkaline salts - - - - 2*48 

„ (containing phosphoric add) - (0*26) 
Sugar ..... 62*14 



100*00 



No. 2. 




Moisture - - - - 


- 1*78 


Fat (pure butter) - - - 


- 16*32 


Casein - - - . 


- 20-37. 


,, (containing nitrogen) 


- (3*26) 


Phosphate of lime and magnesia - 


- 2*33 


Alkaline salts ... 


- 2-91 


„ (containing phosphoric add) 


. (0*31) 


Sugar - . - - 


- 5-629 




100-00 


No. 3. 




Water - - - . 


- 24-89 


Fat (pure butter) - - - 


- 8-36 


Caseiii (curd) - - - 


- 10-15 


„ (containing nitrogen) - 


- (1-624) 


Milk and cane-sugar 


- 54-18 


Mineral matter (ash) 


- 2-24 



100-00 



One of the most curious preparations of milk has already 
been alluded to, the ** koumiss " of the Tartars. This is made 
by producing a fermentation in the milk, the result of which 
is the changing of the milk sugar into alcohol and carbonic 
anhydride — 

Cu H24 024=8C, He 08+8COa 

The transformation is certainly not as direct as the above 
equation would imply, for milk sogax -^wnil liofe -j^aV"! ^oohol 
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'without being first coaverted into giape sogar (Cm Hi, O,^), 
conveisioa which can be eifeoted b j boiling with dilute n 
acids, and ia prabablj caueed in the preparation of the koumiaa 
bj the oouversion of port of the sugar into lactic acid, which 
acta npoa the remiunder of the angar and prodnces the 
aeceaaarj elionge. The further breaking up of the grape sugar 
into alcohol and carbonic anhydride must be produced by 
some further action of the curd thereupon. 

Without further sijecalation into a rather abstruse cheiuienj 
qaestion, it maj be said that the proceas of manufacture ia as 
follows :~New milk is set to stand with a certain mixture of 
reody-mado kounuHB for '2i hours ; it ia then stirred up till 
the ourda and whey are mined up, and again Bet to stand for a 
eimilar time, A further agitation completoB the process and 
produces on intoxicating liquor from which the alcohol can be 
distilled oat, A somewhat Hlmilg.T driuk is, it is said, made by 
the Ajaba, while in some porta of Ireland and the noi'th of 
Scotland the buttermilk is kept till it undergoes a vinous fer- 
mentation and becomes intosicating. * 

The neit part of our subject deals with the making of butter 
from milk. It will not be neoeBsary here to enter into any 
deaoriptiou of the usoal processes of making, or any discussion 
as to the important details of dairy management on which the 
making of good butter depeuds. Such matters as these have 
been fuUy treated of in the books specially devoted to farm 
and dairy management, and thej have formed the subject of 
numerous papers and discussions which will be found in the 
Transaetiona of the Agricultural Sodetiea of thia and other 
conntriee. Leaving untouched this — the hu-geet and moat 
important branch of the subject — it may, perhaps, be possible 
to gather together a few facts which have not, at all events, 
been before presented in a collected form. 

As to the antiquity of butter, there seema considerable 
doubt. The laborious Beckmaan j has devoted some pages at 
bis well-known work to an investigation of the subject, H^. 
decidedly arrives at the couclusioa that it was not known to tlut 
olaeaical nations of antiquity untU a comparatively late period, 
and then only as a medicine. In the Hebrew Scriptures there 
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e many ollnsianB to butter,* bat it eeetma probable that 

IS really meant was a preparation of bout milk — certainly a 
liquid that could be poured out, and not a solid like our 
modem bntter. The earliest reference that Beckmann can 
find is contained in a paaaage of Herodotus deapribing some 
of the maaners of the Scythians, t It must be a<linitted that 
the alloBioQ is a very nncertaiti one, and quite as likely to refer 
to tUe monufooture of the kouraise before spoken of ae to the 
maMug of bntter. 

The next aJlusion to the subject is from Hippocrates, | 
(B.a. 430), a writer of considerably later date than the " Father 
of History." He preacribes butter aa a medicine, and refers, 
in terms very similar to those used by Herodotus, to the 
process of making it as practised by the Scythians. 

The poet Anoaondrides (b.c. 376), who Uved soon after 
Hippocrates, says that the ThtuoiimB ate butter, which the 
Qreeks considered a remarkable sort of food. Aristotle refers 
to riiillf oud cheese, but not to butter. ^ 

Curious OS it may seem that so simple an aliment should 
not have been known to the ancient Greeks, we must conclude 
that so it was, whatever knowledge they had of it, probably 
came to them from the barbarous Scythians or Thraoians, and 
even when they did know of it, they only used it medicinally 
as an ointment. 

Nor was bntter known any better to the Bomana, According 
to Stiabo (d. A. S. 21) the LuBitanions agd .Ethiopians used 

* The lollowiDK uo lbs rvlenncL's :— Gen. iriii. 8 ; Seut.iiiii.1*; JufiRsav. 
IS I iSam. ivil.ilB! Job iv, 17 IhW, nw.B; Proverbs xiv. SS; ladiih vii. 16 
unm. 

t liemd. iv. S. Thu hisloriiin relates that tTiiae peoplo pour thomllkluW 
vDoden vrasela and nutate tt, after which they sikim off timt whleh floats on the 
aclAuv, which thcj consider Ihe niDBt vnliialile, >Bir<Ja> Hi iitiKiaim tb •ydftn, 
hx^iivrts is liKiya in^ Ko!\a .... Sarhuat t& -yika ■ Kol ri nir 
aCrou iruTTiinnv iTojiiiratTtt iiyfSyriu iTvai ri/iuiTffm. 

t DeMortrislih.iT. edltJMifnl.T.p.W. 

} Hist. Knimid. iii. a>, p. SSfc iSi- ij yii\n (^ei ix«P« iBm-iiTii, i. icaAtTToi 
ififibi,Kal aaiiaTiitts.i KnAtirai Tupit. "InaUmilk thereisawstaryportion, 
which is railed whey, and a lolld lirt, wiinh in called oheesf." Also p. 388, 
fnrapxft 9* iv r^ydkoKTt Kiwapit^tt fi Ktd iy rdis irtiiTtyoffiyiyfTeLi i^cuiiS'tjs. 
The meaning of this ia not vciy clew. " Thore i* in milk a futtj oart which lii 
~ the solldiOed porHoua beoamai oily." Buch ia tho literal traniOatlon : Beck- 
muin ronders tho last pail, j} no) k, r. X , " shDwi itself in cheese as oil ;" ydAs 
ir/inryoi 1« however used eiaewhore lor " cunli.'" und the mcuninB may almp! j b« 
that thii btty or Kreuiy part of the milk ia what producet the aQy nature ol the 
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instead of oil,* Apcordiug to Tocitiis tlie nndent Ger- 
mans lived principally on milk and they did not make cheeHS, 
bat butter. 

Pliny epeaks frequently and at coDHidetable length about 
milk, and alludeH Beveral tunes to bntter. In one place Lie 
expreesee wonder that the nee of butter and cheese hod bo long 
remained unknown among pastoral peoples, t It is, however, 
almost entirely as a medicine that he recommendfi its use, 
mentioning a number of ailmeuts in whioh it is benefloial.t 
He gives an accotrnt of its maniifsctnre among the nations who 
use it, which may be considered as really the earhest known 
description of the proceBs.J 

Tacitne spesMng of the same people, aUudes to their nse 
of "lacconcretmn," solidified milk, but whether this means 
cheese, or bntter, or curd, it is not easy to say.lT 

Dioscorides (2nd cent. A.D.) and Galen (A.D. 150), both 
presoribe butter as medicine, and the former proposes to use 
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o- . —r- -. —J- — B Indiins miQinttd tlio woundi of 

Ui«ir elepluuita «itb butter. 

t Hilt. NBit. A H. Mimm liHrbaras gentes, goi Uctl vivBi;!^ ignontre tut 
■pemiTe lot sOKuliti aa0 dotoia . . . . ot pinciio butynim, " It la ismarkuble 

Uiat tha use of Qhcun nnri rich bnttci* ^hbiilu b^ve remained unknowti or na- 
' nprreculed [or no uumy utucurieg amotig uDoivillsed peoples wbo live on 

1 SUt. Xat. «viii. «, 18, 61, 63, iS. 61, 74, 37, 

\ Hirt. Nst, Mvtti. sa. - E larto fit et butynim barbaniram eandiim toutiss 
"'*" ' ■■ -- < . (liaj^niftt. Plurimma e br'^ — ' — * ""'- — 

_, .^bTOJMLll'.l "''.„"" ™" .„ 

BCCipieutibuB sub ipso on-, aliita ]:ini.'li|^tD. Addltnr piiulubun aqiuc, ut acenoit. 
Quod art niDiniD maetuni, in aiunmo fluilat; id aiemtiim, adilltooalo, oijBola 
Tooitur. BeliquUDi deMXiuuiit in olllii. Ibi quod supernatnt, butynim "-* 

oleoniim nstnra. Q.uoniasi>viruarBaipii,lkooprHiBBWntiuj judiBitnr. PLur 

compOBitiDalbDs miacctur Invoterotutu. Nahira ejus astringoro. juolUre, repleT& I 
pumn." ' 

" Prom milk too buttor is produced, a m^ ^ , 

iwople, and one wliioh distinKuisbea tfae vealthf from tbe common [oik. II <> ' 
genenklW modafrom cow'iimiEt, audhanaeit^naiue, but tbe riDbant ia of uwe'b 
milk. Itigalaomiidolhim goara inilk, but in Sia winter, and with wnnaed 
milk. In summer it ii.eitnuteil from tbe milk bj ngibitioii in large vessela 
"'"""'"" toadmitaic.butalBewbaroeli ' ''«-■-—•— 

-be thiekert part tloiitsontb. -^ 

all and a little iMt added. It in lermed " D»SBk." Thereat ii boiled down in 
pota. Tbe part floatoiE en the top of tbfi Is butter, a mihstnnO! ol an oily 
nature. The ranker it amells, tlie more it ia eateemed. When old. it ia used, 
to mil in variouB compodtiona. Ita effect ia adtringent, einollienl repletive and 



7.8,ihiw"guqraliM;i 



d (or porbupa cordldl wrttiK 



iiii INTBODUCnON. 

it for oookmg inetead of oil, iims sLowing tolerably coucln- 
aively that suoli employment of it was not known at llie time. 

Tlmt auch a want should not hnvo been felt is the leee 
remarkable wheu we consiiler how little bnttor is even now 
nsed in Sonthem Entope. Oil is almost entirely employed 
(or cooking pvirposee where we in England nee butter, Evea 
in France butter is not no hugely employed in the IdieLen as 
with iiR, where oil is hardly ever brought into reqniBiUon. 

The nae of butter by the njieient GermanB has been abov« 
alluded to, imd we conclude that from the oi-^inally pastoral 
peoples of Korthem Europe, its use was taught to civilized 
nations of the South. There is some reason to suppose that 
the earlier forms of butter were more fluid than what we now 
use. It is spoken of as being burnt in lamps, and oe if it 
waa capable of being poured out. 

Bntler, in ita ordinary condition, cooaiats of a, sohd, cryatal- 
lisable and easily fusible fat, a fluid oily snbstanoe, and a 
yellow colouring matter, beeidea meehaniool impuritieB, bucU 
aa casein. The oOy part is a mixture of o]eiu and a peculiar 
odoriferous fatty principle biitj/rin, which by saponification 
yiehls four diatinot volatile acida, the biilj/ric,, the oaproio, 
the caprylic, and the f;aprle,* An onalyaia of butter by 
I Bromus ia given in Lehmann's FhyBiological Oheniiatry,t aa 

Maigaria 68-0 

Olein 30-0 

Special butt«r oil - - - - 2 '0 

100-0 

In n paper read by Mr. T. Horsfall before the Koyal Agii- 
nltural Society in 1^57, Bome other analyses were given : — 
1. Butter made in the ToBges : 

Bummer. Winter. 

Solid ormargoiin fat - - M'O 65-0 

liquid or olein fat - -60-0 35 -0 
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2. Batter mtide by Mr. Horafall : 

Hard fat, mostly m&rgariu, fueible at 95° - 45 *9 
liiquid or olein - - - - 54 -1 

100 - 

3, Bntter made byMr. Aleook : 

Hard fat, moBtly margarm, fnaibie at 

100° 36-0 

Liqnid or oleiu - - - - G4 ■ 

100-0 

The two last anaJyses were mMe by Mr, G, Wilsoti, cliemist 
to Price's OaniUe Oompany, imd deal only mitli the fat of the 
butter, neglecting the bntyrin. It is generally aasumed that the 
excellence of butler Gonaistfl in the large proportion of olein 
which is easily digestible. As above shown there is con- 
dderable difference in butter in the reapective amouuts of iie 
two principal conatitnentfi. In practice the difference is mani- 
fested by the butter being rich and oily, or hard. The former 
ia generally the case in eummer, the latter in winter. 

The average amount of butter from milk in auinmer is rather 
more than nu ounce to a quart, or from 16 qta. of """iTr to 17 oi , 
18 oz. of butter. 

The mechanical methods which have been adopted to pro* 1 
dnce butter are many and various, Bepreaentativea of nearly 1 
all the diffei'ent forme will be found in the following pages. 
As was before stated, the globides of fat in the mi lit axe con- 
tained each in an albuminous envelope. When the tnilk is aet 
to stand these fat globules collect on the surface as cream. 
By subjecting the cream to agitation the envelopes are broken, 
and the fatty matter collects into a mass of bnlCor. By washing 
with water any traces of casein are removed. The process is 
thua entirely mechajiical, and the only variations in it consist 
in the different methods by which the agitation is produced. 
There may be said to be two general priuciplea on which 
chums act. The cream may be contained in a fixed receptacle, 
and agitated by a dasher or ataftj or the receptacle may be 
capable of motion ao that the cream therein contained is 
properly agitated. Motion may be given to the dasher in 
TEtrious ways, it may be worked up and down, as in the old 
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fashioned pmnp chum, rotated by a -winch handle, or have a 
compound or any other motion given to it. in the same way 
the chum itself may have a rotating, oscillating, reciprocating, 
or ^y other movement given to it, and may be fitted with 
partitions or breakers, fixed or moveable, to increase the 
beating and flhaTring effect on the milk. 

in most cases chnms are worked by hand. Horse-power is 
however occasionally nsed in England,. and in America the 
power of various animals is thns utilised. A dog or even a 
sheep is set to turn a sort of squirrel-cage, or a dog is trained 
to walk on a wheel or disc set on an axis slightly inclined to 
the vertical and thus cause it to revolve. Numerous other 
devices are used to economise human labour where such labour 
is scarce, but for all practical purposes the chum may be con- 
sidered a hand machine and nothing else. 

in the report of the Juries for the 1851 Exhibition, it is 
stated that the pace of the chum had been first accelerated by 
the Americans. A series of trials was instituted, the result of 
which were given in the following tabular form : — 
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It is to be noticed that in the second trials, where the time 
occupied in making the bntter was rednced to less than a 
minnt*, the cream nsed hnd come from Jersey, and had been 
enbjected to considerable movement in the conrse of transit bo 
that it woe really partly churned before the trials began. 

la the Eeporti of the Juries for the 1862 Exhibition it is 
said that, vith the exception of a hand-press for squeezing 
butter d^ (Hancock, No. 798, A.D, I860), no norelty of any 
importance was exhibited in tliis class. 

In the smaller Exhibition of 1872 one of tiie claaaea waa 
devoted to food. Bntter and cheese were exhibited, and some 
Bemples of the former from Australia and Tosnumia were 
ahown, but according to competent anthoritiea the experiment 
of importing butter from beyond the tropics waa hardly n 

In Amerioa the "factory" system is now extensively em- 
ployed. Under this arrangement the cream from a number 
of farms is collected at one central point where the butter is 
manufactured on a wholesale scale. A detailed account of 
this system wiU be found in a book on the subject by Mr. 
Wilhird, and a siiorter description of it in a paper read by 
Mr. Jenkins, the Secretary of the Bojal Agricultnial Sooieij 
peioie the Society of Arte in 1870.* 

Mr, Willard's Ijook also gives a very full account of all tlia 
Various implements nsed in American dairies, ns well as sta> 
tistica and other information about tiie trade in milk, bntter, 
and cheese. 

Ak regards the entire amount of butter consumed, if we 
allow only 20 Ibe. yearly to two thirds of the population, this 
would reqnire a total supply of 200,000 tons. We import annu- 
ally 62,500 tone, for which we pay nearly 7,000,000?. Suppos- 
ing the above estimate of tjie total amonnt to be iLt all near 
the mark, we should be producing 138,000 tons at home. 

In England we import large quantities of butter from 
France, Holland, North Germany, America, and elsewhere. 

It has been calculated tJiat on an average each person in 
Denmark consumes about 25 lbs. of butt«r a year, wliioh as 
the population is estimated at two millions and a half, will 

. Bj i- WillBrd,NowTQrI:,137i. JanmigM 
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gSre a. total of about 2,600 tons. The export of butter tram 
Demnotk leachea about oiie-fonrtti of tliat amounts Tba- 
greater part ia f*mt to England, Hamburg, Labeok and Norwayi 
The average prodnoo of a aovr ia from 70 to 80 IbB. of butter 
annually, and abonit 20 Ibe. , of oLeeae. The largest daity faima 
are to be found in Bcbleawig, where 200 to 300, and Bometimea 
as many as 400 cowa, are often kept. 

The esporte of batter from Holland amounted, in 1866, 
to 18,373,000 kiloB., the largest amount in five yeara. In 
1863, 14,506,000 kilos, were esported. The average eaporta 
from 1862 to 1866 amounted to about 16,500,000 kilos, per 
annum. Tbe greater part of the butter ia exported to England, 
and, in 1866, amounted alouo to 17,173,000 kilos., against 
12,500,000 MloB. in 1863. 

Ou tlie marshes in Hanover, ia good years a cow is reckoned 
to yield from 140 lbs. to 240 lbs. of butter, A good cow in 
Holland is to be estimated to produce 80 lbs. of butter and 
180 lbs. of cheese during the sis snmmer mouths. Through- 
out tbe greater part of Holland, butter is made of the cream 
only, and cheese of the skimmetl milk, but in some diatricta 
the whole produce of the cow is devoted to making cheesft 
The yearly export of which is about 350,000 cwt. 

Siberian butter, melted, ia largely exported from Boutliena 
Buasia to Turkey, and the Ijevant, and is apparently a remu- 
narative bneiness. Six miUion pounds of Finland butter were 
imported into Iinbeck in 1869, in eousequence of the deficient^ 
owing to the cattle diseaae. The quidity was stated as only 
middling. 

Ghee or clarified l(utt«r is the native batter of Hindoatan, 
It ie produced generally from the milk of buffeioea, and is 
univeraaDy used in native cookery. As an artiele of conmierofl 
ghee possesses some claims to importanee. Many tlionsanda of 
mannds are sent every season from some of the gracing 
districts to the more cultivated parts, especially to the western 
provinces. It is generally conveyed in " dubbahs " or bottles 
made of green hide. 

In Ohili, according to the aocount of a recent traveller,*' 
butter is packed in sheepskins with the wool out, and 
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be very good, in spite of appearances, were it not bo mo^^^ 
salted. The operation of churning is performed by a donke; ; 
_ the cream is put into large gonrda or dry skina, placed on 

his back, and theji the animal ie kept trotting rotmd the 
yard till the butter ia obumed. Some yeara ago, an American 
cbum was preeented to a family reaiding near the capital and 
I they were tniight to use it. So long aa it waa a novelty they 

L irere pleased, but at the end of a few weeks they decided tliat 

■ the donkey made batter just oa weli, and consequently threw 

I it aaide. 

I That butter ia very largely adulterated ie but too certain, 

r According to a recent writer on the aabjeot* the procesa is 

generally effected by adding a certain quantity of water by 
meana of sprinkling and repeated beatings when it is half 
solid, after having been heated to 100 degreea ; by this proMBs 
water can be added to the butter to the amount of 25 per cent. ; 
130 aamplea of butter bought of different merchants in thi 
connty of E.ent have given the following reaulta as legardi 
water :^8eTen aamplea contained from 7 to 9 percent, of water 
twenty-one, from 9 to 10 per cent. ; thirty-four, from 10 to IS 
I per cent. ; forty-two, from 14 to 17 per cent. ; eighteen, 

24 per cent. , and nine, more than 25 per cent. Water thus 
plays a leading part in adulteration. It is, therefore, im- 
I portant in making analyses of butter to give the quantity of 

water when it exceeds 10 per cent Butter is alao adulterated 
by adding too mnoh salt. Thus, by analysis, twelve samples 
famished 52 per cent, of salt ; out of twenty-aeven aamples 
two gave less tlian 8 per cent, of s^t ; two others, 3 and 4 per 
cent, of salt ; three, from 4 to 5 per cent. ; four, from 5 to 6 
per cent. ; ten, from 6 to 7 per cent. ; two, from 7 to 8 per 
I cent. ; and OJie, from 8 to 9 per cent. ; two arrived at 10 and 

I 17 per cent. Above 7 per cent, the fraud commences. The 

uenal adulteration is praetiaed with hogs' lard, marrow, and 
other fatty bodies, but the mistnre ia never perfect, and it is 
easily discovered when the butter is warmed. Fata are not 
composed like butter, for they contain atearin, olein, mar- 
garin, ic, 4c. ; consequently, when it is required to discover 
fats in the butter, attention must be paid to the point of fusion, 
and to the solidification of the mixtnre. Butter melts at abont 

•F.L. SimiaoDiis, in tbe Journal a/Appliid Sciinci, Notember 187*. 
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24" Cent, (75°Fshr.), and solidifiea at about 17" (61' Fahr. 
Eitohen greose melte at 25" (77° Fahr.), and solidifleB at 18- 
(63° Ffthr. ) ; Mhjtow melta at 28° (84" Fahr. ), and Bolidiflea at 24". 
(75° Fahi.). The taate also eerveH to discover the fraud. Tlie 
flftvout of batter can be recogniiied even when it is adulterated 
oa a. \Bxge scale, Pure butter, put on the tongae, melts rapidlj, 
-without prodncing any eeneatiou of granolatioo ; when greaae 
has been added, it melts more slowly, and causes, at the moment 
of the fusion of the last parte, a sensation of granulation. The 
amell of kitchen grease is easily identified, but it is not the aame 
with hogs' lard. Good butter is always of a uniform yellow, 
wMIe adulterated batter is paler, and shows streakB resulting 
from the imperfect mixture with the grease. Butter on which 
one can see layers and atreaka may nearly always be considered 
as adnlternted. If a tnile is passed rapidly oyer pure butter, 
a smooth surface is the result, which takes a rough appearance 
when there is any adnlteration. At a recent meeting of the 
Officers of Health, it was strongly insisted that the new 
imitations of butter which are brought to market should be 
called by a special name, and tliat of butter should be exolu- 
sively reserved for the product obtained by beating or churning 
milk. It haa evea been proposed that those who, by 
changing the name or brand, try to pass off butter of margaiin, 
or any other preparation of the same kind, for true butter, 
should be prosecuted. 

Such artificial butters as this refers to have been manu- 
factured in some quantity, generally from suet, &c., and it 
has been stated, not without respectable authority, that thef 
are fairly suitable as a substitute for the genuine article. Near 
Paris there ia a factory where some quantities of this prepara- 
tion are made under the process of M. Mege Mourier, but at 
present it is certain that it has not come into any general use, 
at least in its genuine character. Thei-e is of course no saying 
to what extent such preparations liave been imposed on the 
public. 

The third and concluding portion of out subject relates to 
cheese. This, unlike butter, is a very ancient aiiicle of food 
It is mentioned by Homer,* and by very many later writers. 
Thoi^h the Greeks considered eheeae-mnking (Twnrm) an art 
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wortliy to be made the Bnbject of several treatisee.* it doea 
ii(>t> iipliiMT Uiat th^ir procewes differed greatly from those 

)U UHK. 

Uy tho Romjma also the art was eitenaivelj- proctiBed, but 
thorn ngiiin we do not find nmoh that need not detain na. 
Oliceio-niaking began about May.t The milkwae generally nn- 
flkiiamod. It was slightly wnimed, and the rennet [coaffulum) 
witN nlded while tlte milk waa fresh. Ab soon as the curd was 
fonneil it was trnnBferred to baskets (JiocUa, catathi) or 
wooden chests (forma!), perforated bo as to allow the whey 
(scrum) to drain off. Weights were used to haeten the pro- 
oees. The mass was then set in a oool place on a crate or 
frame, after having been salted. Wliea partly dry pressore 
was again apphed, and the process of salting, drying, and 
pressing waa repeated until the cheese was aomplete. 
not nuusual to Havourthe eheeae with thyme, pine oouea, &a.j> 
by mixing the conilimente with the warm milk. 

The rennet was obtained from the stomach of the kid, lamb/ 
or hare [coagulum hadmum, agninura, lepoHnum). The 
milky juice of the fig-tree, vinegar, and other matters were 
also used. 

The cheeses from oow'b milk {oaeei bubuli) were considered 
most Eonrishing ; those from owe's milk (oasei ovilli) more 
digestible, but less nourish JTig. Those from goats' Tnilk (ctwei 
caprini) were held least nouriahing, but most digestible. 

Cheese, ae is well known, ooneifltB principally of the casein 
of milk. Tlie prooeBs of making it need not be dcBcribed here. 
Suffice it to say Uiat the mil If, at a temperature of about 
120^ Fahr., is curdled by rennet, when the curd bhA a certain 
proportion of the fat separates, is strained from tiie whey, ia 
whieh the milk-eugai still remains, and reduced by jwessure 
to the more or leea solid condition in wldch cheese is used, 
The chief differenoea in the various Borts of oheeae are pro- 
duoed by the Hmonnt of oream or fatl^ matter loft in the millr , 
This is shown by Uie following analyeis of a rich Cheddar 
cheese whem two years old, and a common one year old cheese 
mode in LauHrkshiie.J 
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* OeoptnUja^ A TreatiBQ on A^culture compiltid by Oos^iannufl Bi 
+ See Sna-M^'Metiaiaryi^AHtiq-uitiei.Art.AgrmatiiTB. 
t Julinston's CiiemiBtry o( Oommon Life, foI, ■■ p. 137. 
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Water 

Onid - 
Fat - 
Ash - 


ChedAat. 

- 36-00 

- 29-00 

- 30-50 
. 4-50 


u-oo"' 

46-00 

6'00 
5'00 




100-00 


100-0 



There is of cotmie far greater variety in cheese than ia 
butter, as cheeses vary from the pure cream cheeses made of 
oream only, which must be eaten fresh ami will not keep, down 
to the skim-milk cheeses such as the above, whioL contain only 
a small proportion of fatty matter at ail. 

Wlien cream is added to new milk, generallj the cream of 
the evening to the milk of the following morning, a rich 
cheese, such as the English Stilton or the French Brie, is 
made. From good new milk Cheddar, WHtshire, donble 
Gloucester, and such like cheeses are produced. Cheshire 
cheese is made of milk with a small part of tiie cream removed, 
i^ingle Gloucester from milk mixed with the skim-milk of the 
previous day. Cheeses from skim-milk vary according to the 
number of skimmings ; such ore I>utch, Leyden, anil Suffolk 
cheeses. 

Besides the differencea oaoseil by varying amounts of oream 
ore those produced by special metliods of mautifacture, by 
mixing cow's and goat's milk, £c. The French have a great many 
different sorte. The cheese manufactured in the old province of 
Bresse, now the departiaent of the Ain, ia made by boiling the 
milk, adding a httle safb^on, taking it off the fire, and putting it 
in the rennet immediately. The curd is then dried in a cloth, 
pressed for a few hours, put into a cellar, and salted five or aix 
days after, this latter operation being continued for a month. 
Auvargne or Cantal cheese is made without boiling the milk, 
but curdling it while freah from the cow ; the whey being then 
separated, a man, with his lege bare up to the thighs, gets 
upon the table ou which the onrds have been put in a tnb 
pierced with holes, and kneads the paste thoroughly with his 
arms and legs ; an operation which lasts about an hour and a 
half. The uniform mass thus obtained is left to ferment for 
forty-eight Uonrs, and then salted, put into moulds, and pressed 
for twenty-four hours ; after which the cheeses are put into «. 
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oellar, frequently looked after, and nibbed with a elotb dipped 
in fresh water. The celebrated Boquefort cheeae, made in the 
village of that name in the AvejTon, is obtained with a mix- 
ture of sheep's anil goat's milk ; but even in the milMng there 
18 a secret, for when the udder appears to yield no more, the 
maid atrikee it repeatedly with the back of her hand, whereby 
a little more millc is obtained, muoh richer in butter.* This 
operation, which is quite harmlesB, causes the udders to 
increase in size in course of time. The next reason assigued 
for the peculiar flftToar of Boquefort oheeae is, that when 
made into ookea it is kept in caverns hollowed out in a oal- 
careoUB kind of rock wiuch skirts the village : the temperatnre 
of these recesses ia kept low by various ooutrivauGea, and 
seldom rises above five deg. Cent. (41'Falir.). The cheese is 
made with the milk of the moming and of the evening before. 
The other manipulationa present no peculiarity ; but as for 
the veins, or persille, as they are called,, they are obtained 
by mixing crumbs of mouldy bread witli the onrda. The 
quantity of this cheese annually supplied to the trade is 
900,000 kilogr, Fromnge de Brie is ehiefly manufaotured in 
the departments of the Seine-et-Oise and 3elne-et-Manie, to the 
amount of 2,500,000 kilogr. per annum. Benuet is put into 
millt while warm from the udder ; the ourds me made into 
cakes, and laid on wicker trays, so that the whey may run off. 
After twenty-four hours they ore salted, and tiieu turned and 
shifted from time to time for the apace of a fortnight or three 
weeks. PBjmesan cheese is said to owe its flavour from the 
fine pasturage of the meadows of the country of its productioa. 
The usual Dutch eheese is mode of the skimmed """lit Sat 
there are finer kinds made for home cousnmption, with also a 
portion of the cream left in the milk. The most highly prized 
in that land is the " schapekase" or ewes' milk cheese, what 
sells at a higher price. 

The exports of Dutch cheese, during the year 1866, amounted 
to 30,339,000 kilos. ; an increase of 2,180,000 kilos, on those 
of 1864 and C2. The average annual exports of this branch 
of industry, from 1862 to 1866, were 28,500,000 kilos. In 
186S two-thirds of this article was exported to England, and 
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great port of this ia re-exported by tlie English mercl 
the colonies, the MediterraDean and Gibraltar, The exports 
France daring the same year amounted to 4,500,000 kiloe. 
Gonda cheese, the beet sort made iuHollnnd, owes its peaulia^ 
pungency to the muriatic acid used, inatend of rennet 
curdling the milk. 

SwisB cheese is usually made from skim milk, and flavoi 
with herbs. There are of course richer cheeses such 
Nenfchatel and Bondon, of the nature of cream cheese. 

In Westphalia cheese the curd is allowed to become sligl 
soured before it ia compressed. The Italian cheese wliich 
prepared for raportalion ia kept in brine, and is consequently 
ezcesaiTely salt. It is only intended as n condiment for 
macaroni. A species cpf fiat round cheese made at Gallipoli 
ia mach esteemed in Turkey, Egypt, and Greece, and large 
quantities are annually esporteil. Australia at present imports 
cheese from America, but in tim.e to come it is yery probable 
that a large quantity of cheese may be made there for eiport 
as well as for home consnmption. The amount of cheese 
consumed in England is very large, and has been estimated 
at 10 lbs. a head of the populBtion. The average imports are 
SSjOOOtons and the estimated amount made at home 100,000 
tons. In America tie production of cheese is very large 
increasing. — It is stated that, under the factory system, w 
is largely applied to cheese, as well as butter, the cheese 
Jnot of the United States rose from 105,000,000 Iba. 
to 240,000,000 lbs., in 1866 j while the demand in Uie latter 
year exceeded the supply by 72,000,000 lbs. The entire dairy 
product of the United States in 1868, it is " ' ' 
worth 400,000,000 dollars (^80,000,000). There were then 792. 
faotories, 660 of them in the State of New York, In the t*5' 
following years, 200 new factories were started in that BtatOi, 
and 54 in Wisconsin. 

The export of Americun cheese to Great Britain 
amotmted to 57,000,000 lbs. vdned at 8,000,000 doll 
{.£1,600,000). 
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MILKING, CHURNING, ANDl 
CHEESE MAKING. 



A.D. 1777, AngMt B.— N" 1160. 
""BASTKIOK, John.—" Barrel nhums." 

" The basis is a aingle ot donble cask or veaaell, either 
" hanging, horizontal, standing, x>erpentIiculAr, or inoliiiing, 
" pat upon or without frame. The barrel may be of timber, 
" tin, or metal, no that the breakers or internal works turn 
" rOTind within by a handle witLont, put upon the end of au 
" iron ttxiB ot worked by a wheel and pinion. The iron axis 
" paeaea through a coUer on tho end of the barrel, from thence 
" through a wooden aria into another coller or footstep. The 
' ' iron iixifl has a stop to prevent the cream from rmmiug out 
" at the oeller. The atop ie an iron ring, flxt on the iron aria, 
" running against the end of the barrel or otherwiee. Tho 
" stopper may be made of any other metal or leather. The 
" wooden axis ia divided into three diviaionH, more or less, 
" according to the size of the barrel ; nnd in each diiisiou 
" Ehere are arms or spoaks ftxt into the wooden asis for 
" breakers, with a rail put upon the ends of each sett of 
" breakers. The rail may be either solid, holed through, or 
" indented on the edge. The coller is an iron socket with a 
" plate fixed on the end of the barrel. These coUers may bo 
" made of metial or wood, and generally lianga upon a frame, 
" BO that the barrel can be turned round independact of the 
" breakers or internal works, or fixed fast at pleasure. There 
" ia a ventiliiitor put upon the aide or end of the barrel to con- 
" vey in the sweet air, and extract the acid from the cream. 
" The said ventilator is a box of wood with a partition in the 
" samfi with an angler peace at the bottom for receiving and 
" discharging the air. It may be worked with valves, 
" yeyed with pipes from or into the barrel at di&n%Et>''<£w«^ 
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" The ends of the barrel may either be made fast or to take 
" out occasionally "with screws." 

[Printed, 4d. No Drawings.] 

A.D. 1792, Jnly 28.— N<> 1904. 

MABCH, BiOHAHD. — *^ Lnprovement upon the batter ohTini, 
** for the more expeditious making of butter, and preyenting 
** its becoming rancid or oily in the process." 

[No Specification enrolled.] 

A.D. 1792, October 18.— N^ 1911. 
MABCH, BiOHABD. — '^ Lnprovement upon the butter chnzn 
'' for the more expeditious making of butter, ahd prg re ntuig 
" its becoming rancid or oily." 

A vertical spindle revolves freely in a board forming the iop 
of the chum, and secured from rotating by pieces Btiahg in 
notches on the sides of the churn. This spindle is turned by a 
handle at top, and is supported by four arms fixed on ijb imd 
terminating in castors which run on the top of the chiinL To 
the part of the spindle within the chum are fixed four daahezs 
of perforated board. As the whole apparatus is supported by 
the top of the chum, there is no friction between any psrtB ci 
it, by rubbing between which the butter may be affected* 

[Printed, 6d, Drawing. See Rolls Chapel Reports, Oth Report, p. Itf.] 

A.D. 1796, November 10.— N« 2146. 
BALEY, WniiiiAM. — "Horizontal turning chum." 

A cylindrical barrel is mounted on a pivot in the centre of 
its lower end. There is also a fixed shaft passing down into it 
from above and bearing against the inside of its bottom. On 
these pivots the barrel is capable of free revolution. Bound 
its upper edge is a circle of cogs, into which the teeth of a 
cog-wheel with a horizontal axis take. By rotating this wheel 
by means of a winch, the barrel can be rotated. Fixed round 
the inside of the barrel are shafts carrying small dashers having 
alternate spaces between themu These are carried round with 
the barrel. On the before-mentioned central shaft are other 
similar dashers, alternating with the first set. These remain 
stationary. By the action of these two sets of dashers one set 
revolving round the other fixed central set, the churning is 
footed. The entire apparatus is mounted in a suitable iiame. 

CPrinted, Is, Ih-awinR. See Ueperloiy oV lki\»,No\.*i»i^^'a.'\ 
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A.D. 1804, Mareii 23.— N" 2754. 
ROWNTEEE, Thomas. — "Machine ou iin imprnviid cwu- 
" Htmotioii lor agitating und separating certaiB mistures." 

The apparatus is intended to he UBed for ahuming, Two 
□jlinders are fitted together with tlieir ases fomjing a sliRlit 
nugle. Their outer ends ore fninished with caps from each o( ' 
whioh a rod passes along the centre of the cjlinder. Ou thin 
nid are perforated discs. This apparatna ia mounted ou - j 
tmnnions at its centre, and Los a lever handle attached to it 
by wiuoh an oecillatoij movemont can be given to it, Bj this 
mesaB cream within tho oyliitder is driven from end to end 
thereof against the perforated discs and so oonvertod into batter. 

[Printed. Bd. Drawiop. See Jtepertary at Artu, vol. 5 (lecoivi isritu}, 

p. a-i 

A.D. 1807, May 9.— N" 30iO. 
WOODS, Jamicb. — " Machine for chnming." 

A lever is pivotted at one end to a strong framework reetiug 
on the gronad at a suitable height. At tlie other end is a 
rope and handle by which it can be drawn down. Its njiwitrd 
motion is effected by means of a eooond lever, one end of which 
fitted with ft roller bears against the under side of the flrst 
lever, while it-s other end is depreEsed by a weight. An np- 
and-down motion is thus given to the lever and this ie used to 
work the stsff of the dasher of a oham. The apporatuH may 
also be used for pumping, &o, 

[Frintod, Oil, Drawing. Soc Repartary of Arts, vol, S (seooixl sei-ie«], 
p. D& i Kolli Chariel Bfpons, ICIi BoiHiit. p. ID^.J 

A.D. 1814, November 10.— N" 3861. 
HOWARD, WiLLUM, — " Geai- for working the pumps on 
" liniird ships, which may aleo be applied to churning and 
" various other useful piirposes oa shore." 

No description is given of the manner of the applicatiol 
tlie mvention, but from the drawings it appears as if it were 
intended to give a reciprocating vertical motion to the staves 
of the dashers of two ohnms at once, A fiy-wheel turned by 
a handle imparts motion by & pair of bevel wheels to a hori- 
zontal shaft at right angles to ita axis, sttpported by a pair of 
uprights. On each end of this shaft is a cx&ak to whisl^^. 
oonneoting rod from the churu-stoS \& &UaoV«&. 
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A.D. 1836, March 26.— N« 7045. 

BLUETON, WiLiiiAM. — " Apparatus for extracting milk from 
" cows." 

A small tube is inserted into each teat so as to keep the 
mnscles distended and allow the milk to flow. The tnbe may 
be simply ronnded at the top and pierced with small holes, 
or preferably in addition to this there may be a small vessel 
attached to the bottom to receive the milk and discharge it 
again, always retaining snch a quantity that the level of the 
milk in the vessel may be above the bottom of the tnbe. The 
object of this is to prevent air passing into the ndder after it 
has been emptied of milk. The vessel may be of any suitable 
shape, cylindrical, globular, or other, or it may be formed by 
bending up the tube or attaching another short length of tube 
at an angle. The milk paQ maj/* be slung over the cow's 

haunches. 

[Printed, 6d. Drawing. See London Journal (iVewtoa'*), vol. 9 {con/- 
joined series), p. 93; Mechanics' Magazine, vol. 29, p. 6; Bolls Chapel 
Boports, 7th Report, p. 173.3 

A.D. 1842, May 17.— N" 9350. 

WILLIAMS, Thomas.— Chum. 
Three sorts of chums are described. 

1. A central spindle is actuated by gearing on the top of a 
barrel-shaped vesseL This spindle has attached to it vanes, 
and there are fixed breakers on the sides of the vesseL Also 
the vanes may be made in two sets one above the other, with a 
fixed division between across the chum. 

2. An oblong box has a square dasher hung about its middle 
point from a bar across mounted in bearings ; on one end of 
this bar is a heavy pendulum which hangs outside the box. 
This is swung backwards and forwards by means of a cord, 
and carries the dasher with it. 

3. An archimedean screw is used by which the cream is 
drawn up and poured on to a perforated plate which allows 
the buttermilk, &c. , to run through, and retains the butter. 

[Printed, M. Drawing. See London Journal (Newton's), vol. 22 {conjoined 
series), p. 20 ; Becord of Patent Inventions, vol. 1, p. 285.] 

A.D. 1843, July 6.— No 9825. 
MASTEES, Thomas. — "Freezing, cooling, churning, and ice- 
'^ preserving apparatus, " 
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A receptacle standing on anitable supports is divided hoii- 
aontfdly by a partition. In the npper divifiion two vessels 
are placed, each Borrounded by an outer Teasel bo tliat a space 
is left for holding freezing mixture or Iiot or coM water. The 
outer tcbssIb are Utted with taps for the discharge of the water. 
In each interior vessel is a "spatula," preferably with three 
blades, moonted an a pivot in the bottom, and aecnred by a 
pin above in one of several holes intended to set the spat 
at any required beigiit. A stud on the bottom of the 
outside fits on the end of a shaft which passes down into 
lower partition and there is fitted with a pulley. The pulli 
on the two ehafts corresponding to the two vessels are coiia 
nected by an endless bond, and one of the shafts is driven 
through bevel gearing from a winch handle outside. A tight> 
ening pulley is used to keep proper tension on the bajid. Any 
number of vessels similarly arranged may be employed. 

Instead of the above arrangement, an inner and outer vessel 
as above may be set in a suitable casiiig, and a handle may be 
mounted on the top of the simtula abaft so that it can be 
rotated. Also the spatula con be secured by a pin, and the 
yeesel attached to the handle so that it is rotated and tlio 
spatula held stationary. 

Two other varieties of spatulas or dashers are described. 
In one a pair of flat boards is connected by a cross piece at 
top. Two of these are joined, so that a four-bladed dasher is 
formed. This is flied on a central apindle which passes down 
into a tube rising from the bottom of the vessel and Is driven 
by gearing below. In the other a perforoted flat board has 
pivot at bottom and a stem above by which it is rotated. 

Various other improvements connected with freezing and 
cooling are described. 

[PrintiHl. It. 211. Driwiiii;s. 8i)e Moclianifs" Miigaiine.W 

A.D. 1847, M:ay29.— N"i:,72fi. 
BEKAERT, Peancis Eehnakd, — " Incronaing the riuantity cj 
" cream produced from milk and preserving milt." 

A mixture is made consisting of 1 quart water, 1 o 
bonate of aoda, " one tea-spoonful of a solution of turmeric o: 
" eurcnma," and " three drops of marigold water," The two 
latter ingredients are added after the soda and water h 
been miied. Instead of weighing UiBaoioi'A 'aiK^Vsi'ai 
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in siich proportioBB as to raise the misture to a ilenaity of 
flegreeB of a certain " Balometo " " wliieh in Belgium is known 
" by the denomination of a 'p^ee seL'" A "good table 
" spooufiil " of this liquid is added to a pan of milt, and tlie 
skimming effected as usual. Any ctlier alkali may be naed, 
and thti soda and water without the otiier ingiedienta may be 
employed. 

A method of preserving milk by the nse of this liquid is 
also described, 

[Printed, Id. Ko Draidiigi. Gee Bepotorf of Arts, vol. S {eaiarped 
tenet), n 43 ; Lui;don Jimmal O/emtoit'e}, ml. SI {conjainea ' 

A.D. 1849, Jime 7.— N' 12,647. 
ANTHONY, Chablbs Jambs. — " Treating imotiouB 
" matter." 

A rotary chum is described with da^ere composed of a 
board or frame pivotted on a spindle across its breadth and 
turned by a handle outeide tlie chum in ilie usual manner. 
This board is divided into ceUe or chambers by ribs of wood. 
Fanning pornllel with the spindle. Round its edge is also a 
wooden rim. Two of theee may be set on the some spindle at 
right angles to one another, or one alone may be used. 

There may be modifications in the shape of the dasher. The 
c^Us may be set on each wing of it on one side ouly, and open 
in the direction of its rotation ; other modiflcationa may also 
be employed. 

The claim is for forming a dasher with cavities of any sort 
therein. 
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[Pnntfld, Srf. DrawinK, Ben London Journal (Ntiohn's), voL SO (WK- 

« lived igrin), p. S! ; Mochanica' Magaiino. 'ol, Bl, p. 673 ; PractioaL 
uohomsa' JoiimsJ, vol. 3. p, leo ; nnd Fateul JoumiJ, lol, d, p. Ul.j .' 



A.D. 1851, January 16.— N" 13,45a 
COQAN, KoBBRT. — " ApplioBtione of glass. 

Among other applications ia one for a chum. This consists 
of a cylindrical glass vessel mounted on a wooden stand. In 
the centre of the bottom is a projecting point, on wliioli the 
lower end of a vertical spindle tevolvee. The upper part of 
the spindle has its bearings in a wooden cover fitted to the 
vessel. Perforated dashers are fixed to the spindle, which is 
driven by a winch through a pair of cog-wheels on the top tJ 
Hie cover. A liame is fixed inside the vessel wl(ioh carries 
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Q it ■'Htotiuaory daeherB" ot fixed vertical bars againfit which'* 
le cream is thnrwn by the i-otation of tlie revolving daslierg. 

^Printed, 8d, Drawing. See Louiiou JourmJ (JVewdm' 



3oi*ed jserfe*), p. Mi Hechanira 
Juunml, voL li, p. IB" ' 
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A.D. 1851, February 10.— N" 13.496. 
NEWTON, WttuAM Edwabd. — <^ nommuniecUion,'^ 
"HilMng animalB," 

A bog of gatta percbo, ko., ia made to fit over tltn t«at uf 
(he animal, and is held tight thereon by on elastic band near 
the upjier edge of the bag. A small metal tiibe of a noii- 
oiidiBible metal ie fixed to the bag so that it may enter the 
teat. This tiil>e ib plngged hy a pielon of metal or gntta 
percha which is withdrawn when the apparatus is in position, 
and the milk is diaohorged through the tube. 

[ftinteil. 6rf, DreiHiiK. See Ltitidoii Journal {Keaton't), vol. 41 («w- 
Joonuil, roL k. 



joined agriea)^ p. 178 1 Mechaiutv' Magozint 
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A.D. 1851, June 24.— N° 13,67i. 
HODGES, RicHABD Edwabd, and BEOOKEDON, Wn.1 

— "Sargioal inatruments." 

Among the invantionH deaoribed is an apparatos for milking 
cows. A shield of gutfa peroha is made to fit on the udder, in 
which are apertures to receive the teats. Tliis is connected to 
an air-tight vessel, either by the shield itself forming the cover 
of the vessel, or by having connecting pipes. In the former 
case a band over the cow's back supports the vessel ag^nst 
the udder. By working an air-pump attached to the vessel a 
partial vacuum is created and the milk drawn out, 

[Printed, M. Drawing. See Seuartoiy r>[ Avta, voi. 19 (mlareed terim), 
|i.n5: Lundou Joumid (JVnefaHi'i). (uL. iO itonsBinea teria), p. lOfl; 
MBphanlrs' Magailnu, vol. SB, p. 17.] 

A.D. 1861, July 29.— N° 13,701. 
DRUMMOND, Petbk Bobkkt.— Cburu. 

The chum oonBists of a vessel divided down tho centre 
two chambers by a perforated vertical partition which sUdea 
in grooves so as to bo moveable. In each compartment ia a 
plunger worked by a rod paaaing through the cover of tlie 
churn. This rod is hollow, and baa over its lower end a valve 
opening downwards so as to £all aa tVie "gtaii^wt T^Hd^,«■\&^*^ 
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clo0ed 88 it oBoendB by fhe piessnie of the liqnicL Above the 
oorer, there is an aperture in the side of the hollow rod, fitted 
with a Talve opening in the same direction as the former one. 
This arrangement is intended to drive air into the flnid every 
time the plunger rises. The two rods are worked by a wheel 
between them, to the circumference of which a cord from 
either rod is fixed. An alternating motion being given this 
wheel by means of a crank driven from a fly-wheel, an np-and- 
down movement is communicated to each rod alternately. 

[Prmted, 9d, Drawini?. See Bepeiioiy of Arts, toL 19 {etUarffed teries), 
p. 141; Mechanics Magasdne, voL 56, p. 118.] 

A.D. 1851, October 17.— N« 13,779. 

BOBEBTS, BiCHABD. — Begnlating, measuring, agitating, and 
otherwise treating fluids. 

There are twelve applications of the invention, among which 
is one for a chum. 

A circular vessel is mounted on a central vertical spindle so 
as to revolve thereon. It has a deeply recessed bottom so as 
to afford room for gearing by which it can be revolved. On 
the top of the spindle are arms carrying *' splashers " or wings. 
As the vessel is caused to revolve, tiie milk or other liquid 
contained therein is driven outwards by centrifugal force and 
against the ** splashers." 

[Printed, Zs. Drawings. See Mechanics* MagAzine, vol. 56, p. 338 ; Engineers* 
and Architects' Journal, vol. 16, p. 262.] 
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A.D. 1862, November 5.— N« 641. 

BALL, CoLiiiKSOK. — ''Apparatus to be used in the carriage 
" of BoUd and Hquid bodies." 

The apparatus described consists '' in a revolver or carriage 
'* fozmed by two laxg^ rims, disoB, ox wheel, united as closely 
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" as posaible by a central axis or gudgeon " to which abftfi^^^^ 



« other appliances for traction are attached. " The i 
" circiilar surfaces " of the whccla " are oonneoted by eeroral 
" rods or bands of metal, gatta peroha, or other material ; and 
" the outer circnlat Burfaoee are fitted to bags or other re- 
" ceptaclea" for carrying liquid roattera. It is stated that a 
" rerolTer clium is furmshed 'with beaters turned by the 
>< motion of the dram, and caa be worked by a donkey or 
" a poney," No further description is given of Uie way in 
wliioh it is to be naed. 

(Trinlad, 9d. DomnB.] 



1853. 



A,D, 1853, rebmaiy 3.— N° 298. 
GREBNHALGH, Jambs, — (Proviaional profccti 
Cliums, 

The invention relates to a method of eonuannicating motion 
to nn "ordinary reciprocating churn staff," one or more. 

The stavea are connected by bands to the periphery of a 
disc to which on alternate motion ia given bo as to conmiunicate 
a, reciprocating vertical movement to the staff or staves. The 
disc ia driven from a crunk, the shaft of which ia immediately 
below the centre of the disc, the connecting rod being attached 
to a point on the disc on the some side of the centre. The 
revolution of the crank thus imparts the required movement 
to the disc. There may be a hole cut in. the disc through 
which the crank-pin may peiaa, or portions of the disc may 
be cut away so that it forms a pair of segmental levers. Or 
the crank-pin may work ia a slot in the disc, so as to produce 
tlie same result. Instead of bands on the edge of the dis^ 
other means of imparting motion to the staves may lie 
ployed, as toothed wheels, &o. 

[PriJitcd,6i DrawiiiB.] 

A.D, 1853,'FGbruary4.— N°314. 
WOODWAED, Ai^KED.— (Provisional protection o 
" Doable action vertical lever chnm." 

The entire Provisional Specification runs ae follows t- 
*' improvementa in oliama oouBlBt m 'wv^nimg "c^^i ' 
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" faeatere vertioal and witli a redprocatiBg motion ; Oie vessel 
" holding the cream being divided into ae many diviBions as 
" there are beaters, the said dJviaioiiu being perforated from 
" top to bottom in order that the atmospheric air niAj be 
" freely mixed with the cream in the process of conversion 
" into butter, us also forcing the cream from one compartment 
" into another, rendering the chum oqiially available far a 



a large quantity." 



A.D. 1853, February 23.— N* 401. 
WILIiAED, AaA. — " Machines for mannfacturing butter, 
' ' be called ' A. Willard's butter machine, ' " 

The receptacle for the cream ia cylindrical at bottom, and 
is fitted with an outer jacket to receive warm or cold water. 
The revolving dasher within is of peculiar conatruetion. It 
has a horizontal o^ I the head at each end is formed of a pair 
of cross-pieces, fixed ho as to form a X, not at right angles. 
The heads carry between them a pair of fluted rollers, and a 
pair of plates of curved form, so that when the dasher is turned 
in one direction it drives the cream towards the centre, and 
wlten tamed in the other, it spreads and smooths the butter. 
On the same arms which carry the plates, other Bsialler plates 
are hinged at a point nearer the centre, so that they may either 
open or close. The dasher is rotated in the nsuol way by a 
handla The oonstruction of the whole is such that it requires 
a figure to make it properly intelligible. 

A.D. 1853, March 9.— N- 600. 
NASH, TiiEOPHii,Tis JoeN.^Clmms, 

The object of the invention ie to give " an np-and-down and 
" rotatory motion to the spindle and dasJior of chums." A 
toothed wheel on a horizontal asle is driven from a winch 
handle. This drives a second toothed wheel above it. On the 
spindle of each of these wheels is an excentric On the staff 
carrying the dasher is a disc which is held between the 
peripheries of the two exoentrios, and is by their action carried 
up and down, a rotatory motion being at the sanje time givea 
to the diso and the sta£ The dasher as figared consiete of 
one or more perforated discs, ,.■ _ 
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H^r^ A.D. 1853, May i.— N" 108!). 

' SCA8TEES, Thomas. — " Apparatue for fieezing, cooling, iui4 I 
" churning." 

The apparatus described are freezing machiuee, bnt ai 
available for churning. An ontei' vessel of uon-condnoting 1 
material contoinB hquid to be cooled, and witliin this is n, seooud ] 
vessel containing ice or freezing mistare ; or this sefiond vessel | 
may be dispensed with and the freezing material placed within J 
the Siet vessel. Within the vessel containing the freezing I 
material is a vessel in which is placed the matter to be treated ; 

, this vessel is formed with a hollow interior cone passing up, 
into it from the bottom, ao as to allow the cold to be applied 
to the central portion of the mass. Through the centre o( ( 
this vessel a vertieal apindle passes which carries a 
working in the freezing mitterial below the central vessel, anil I 
two others working in the vessel among the matter undcR J 
treatment. This spindle is turned by a handle at top. Whea i 
several of these apparatus work together, the lower agitator^ 
Qiay cansiBt of cog-wheels, and one spindle vaaj drive th^ I 
others. Also the spindle may be fixed, and the vessel rotated 
by a handle flsed thereto. 

"When the apparatue [is used lor chumiug, worm water is 
placed in the outer veusel and the cream in the imier one. 

[PiiQled, lOd, Dniwine-J 

A,I>. 1853, June 20. —N" 1509. 
OOENELIUS, BioHAitD.— Chum. ! 

Ttie object of the iuventiou is to cauae a stream of hot or i 
cold water as required to pass along tubes through the chum, i 

The chum consists of a cylindrical vessel fixed with its aids 
borizontal in a cistem containing water. The beater is of 
metal and hollow, preferably "of a bent tube, with the alter- 
" nate spBoes" "stopped with metal," &c. On the spindle 
" of the beater is a "wheel of a sort of volute interior " so 
that it may take np water from the rastera and trausniit it to I 
the tubes of the beater, along whiah it flows, to run out of a 
opening at the opposite end of tbe spindle. 

[Printed, ed. Drawing.] 

A.D, 1853, July 21.— S" 1728. 
dOOKEY, Bdwakd, OOCKEY, Hbnby, and COOKEY, Fkajj- 

" Production ( ■ 
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Heat is applied to the millr in the process of cheese-making 
by means of a metal, cheese-tub "with a donble bottom, or 
having a coil of tubing laid on its bottom, to which hot 
water or steam is admitted. Cold water may be used in a 
similar way. 

[Printed, 6d. Drawing.] 

A.D. 1853, September 28.— N° 2226. 

ASKIE, Thomas. — (Provisional protection only.) — Chum. 
"This invention consists of a peculiar construction or 

" arrangement of gearing whereby a rotary as well as a reci- 
procating 'or up-and-down motion may be simultaneously 
communicated to the agitator, stirrer, or beater of a chum 
or other agitating or stirring apparatus. This object is 
effected by means of two bevil or mitre wheels, one of which 
is mounted on an axle or shaft which carries a fly wheel or 
winch handle, and, by means of a connecting rod, communi- 
cates motion to the vertical shaft of the agitator or stirrer. 
The connecting or crank rod is joined to the vertical shaft by 
means of a nng, in which the shaft is free to turn horizon- 
tally. The shaft passes freely through the hub of the 
second and horizontal mitre wheel, and is furnished with a 
feather which works up and down in a groove made in the 

" hub of the bevil wheel." 
[Printed, 4d. No Drawings.] 
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A.D. 1854, March 3.— N° 518. 

TINDALL, LoBENzo.— Chum. 

The invention relates to ** rotatory chums of the ordinary 
** • barrel ' kind, and consists in .setting the barrel " ** diagon- 
'* ally as regards the spindles, so that the axis of revolution 
" makes an angle wiih that of the barrel." "In other re- 
" spects the churn is constructed as at present," and consists 
of a barrel mounted excentrically in suitable supports, 
with a handle on the spindle at one end by which it is rotated, 
and a fly-wheel at the other end to equalise the motion. 

CPrmted,6a, Drawing J 
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A.D. 1854, September 29.— N" 2093. 
MOHAN, Thomas.— Cliuni, 

The dasher ooneifits of a vertical spindle on wHoh ie fixed q 
EcrieB of fans. These "form port of a spiral thread, a. portiofl 
" of the thread equal in size to one of the fans" "I 
" away between ea«h fan." The spindle is revolved b j ai 
FudleBs band working on a boss uoar its top or otiierr ~ 
woi'lta in a suitable bearing at bottom. The churn ia preferably 
oval in shape at ti^p and bottom. 

A.D. 1804, Du<x.>mber 7.- N'' 25^7. 
HODGSON, GnEiBTorHBii, ajid STEAD, Jamiib WiirrLBY.- 
Cleansing fabrica and cliumiug. 

When the invention is applied to churuH, a eross-head ii 
Hied on the top of an ordinary chum-HtafF. To each end ( 
ihis arosB-hend is attached a connecting rod from on 
(>pX>osite cranks on a crank-shaft driven from a winch luindle>'^ 
One of these rods is "jointed, ao as to_Iift" tho staff and 
dasher, the other haa " a joint near the block (or crosa-head) 
" triming vertically" and serves to give a "twisting oiirvi- 
" linear motion " to the utafE, The crank-shaft an ligured ii 
situated beside and on a level with tho cross-head. It is | 
btated that the motion produced is "exactly tho sail 
" given when worked by hand. " 

[Printed, (W. Drawing.] 



1855. 

A.D. 1855, June 21.— N" 1425. 
KMEVHi, BiotiABD. — "Vessels used in the mauulactiire ot^ 
" of choose." 

Tho inventdon consists in fitting stimners to such vetutels. X m 
vertical opening is made down the side of the vessel, and this ( 
is fitted with a sliding plate of wire gauze. It may be closed 
by a solid sUding plate. Outside it is a receptocle of corre- 
sponding shape to receive the whey which is discharged 
through a tap at the bottom. Tlio vessel is fitted with, a bar 
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aorosB the top in wliioli a spindle may be mounted Dairying a 
frame fitted with nutters arranged vertical^ on one aide of the 
spinSle, horizontally on die other. The same bar eervea for 
the screw of a presaer-plate to work in. In the top of this 
plate ore openings fitted with wire strainers, and there id a 
channel cut in it to conduct the whey to the receptacle above 
mentioned. The veaael ia preferably of metal and cylinc" 
It is fixed on a stand mounted on trannions so that it can 
tilted. 

[Frintod, Gii. Dnviog.] 

A.D. 1855, Jnly 12.— N° 1557. 
GREENTN'O, Benjamin. — Machinery for washing, &c., partly 
applicable to chnming. 

The part of the improvementa applicable to clmms conaiBts 
in a method of imparting a combined rotary and reciprocating 
vertical motion to the dasher, A tbree-armed layer ia pivotted 
at the jnnction of its arms. One of its arms ia pointed verti- 
cally downwards ; the two others are horizontal. Motion is 
imparted to one of the horizontal arms from a crBak, and the 
opposite arm ia connected to the dasher staff which conaiquently 
receives an ap-and-down motion. The third arm engagea in 
the links of an endleea chain passing roimd a fixed piiUcy on 
the etaST, so that an alternate rotary motion is given thereto, 

jTrinW.liW. Drawing.! 
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A.D. 1855, July 19.— N" 16.30. 
FERKTMAN, Edwabd Anauarns.— Chum. 

The daaher baa a rocking motion. The ends of the chnm 
are of a triangnlar shape. The dasher is a perforated board 
between two side pieces fixed to a cross-piece set in b«iaringB 
at the top of tbe chnm. This receives a rocking motion fiom 
a handle across it. Above the dasher in the chum is a splash 
board which loaves room at each end for the side pieces of the 
dasher to work. Part of one of the lai^r sides of the dinm 
is made to let down on hinges, to give access to the inside. A 
tap ia provided for drawing off the butter-milk, and the whole 
apparatus is monnted on a snitable stand. 

[FrIated.Sd, Piaitiiig.] 



4 



^ 



ICLKraG, CHTTRNING, AND CHEESE MAEINO. 15 

A.D. 1855, September 22.— N" 2125. 
POLUTT, WnjJAM, ana EASTWOOD, Jambs.— "Chiiming 
" milk and miring liquid compoimda." 

Tlie inventore say : — "We uBe a veeeel of anj couveuient 
' ' shape, and on it place a driving shaft in any deiired poititiou, 
" supported by euitoble beotinga in which it can revolve; cm 
" the shaft we fix one or more bevil or spm wheels, which 
" work is one or more bevil or spur wheels fiied ontaido the 
" Tflflsel, but st the extremity of shafts or spindlee placed 
■' iiiBide the yessel. On each of these Bkafta we fix frames 
" with beaters composed of wood or metal, so ttiat ae the said 
" driving shaft is turned by a handle or other meana, tbe 
" shafts and beaters iuaide the vessel revolve iu oppoaitu 
" directions by means of the bevil or spur wheels aforesaid, 
' ' thus giving a compound action to the beaters and an agitated 
" motion to the milk or liquid. The nxts or beaters can 
" either be placed x>arallel to or at right angles to the shafts 
" and spindles inside the vessel." The beaters as figfured are 
composed <^ bars lUtemating on eooh shaft, so ns to pass 
between each other, 

[PrtnWd, Srf. Umwing.l 

A.D. 1855, October 2i.— N" 23ftt. 
FONTAINEMOBEAU, Pbteb Abmamd le Comto de, — (A 
oom7nunication.y—{FroiiisioHal protoctirm onli/.'y-Ch.vxn. 

The chnru consists of a cylindnool vessel of " tin or timiocl 
" iron placed within another cylindrical veseelto hold hot 
or cold water. Bound the circumference of the inner cylinder 
are fixed partitiona parallel with the axis, formed of perforated 
metal. In the centro of the vessel a hollow spindle works. 
This is fitted with winga or beaters, perforated like the « 
partitions, and below it is " a tiu'bine or centrifngal bellows " , 
" the small oompartmeuts " of which " communicate with the > 
" interior " of the spindle. The spindle is driven by gearing. 
No further explanation is given of the action of the apparatus. 
A figure is shewn " of the apparatus for receiving and ■ 
" decanting the nulk," but no descriptiou of th'" is gi 
exc^t that it is "provided with a table with a rim." 
"rintrf.Oil. Druwiug.;] 
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1856. 

A.D. 1856, February 26.— N« 491. 
CORNES, John. — ** Machines for washing and churning.** 

The dashers are formed of hollow vessels with perforated 
sides. They are somewhat of prismatic shape, and are fixed 
along one edge to a spindle set horizontally in a suitable vesseL 
They are preferably set opposite one another in pairs to balance 
one another. Each vessel is fitted on its outer side with a 
small hinged fiap secured by a catch. The spindle is rotated 
by a winch handle outside. 

The same apparatus is used for washing and churning. For 
washing the articles to be treated are pladed in the rotating 
vessels. 

[Printed, Qd, Drawing.] 

A.D. 1856, March 18.— N« 640. 

FONTAINEMOREAU, Pbtbb Aemand le Oomte de. — (A 
communication. )— Chum. 

The first part of the improvements consists in constructing 
chums of "sheet or tinned iron." 

The second relates to a peculiar construction of chum. A 
cylindrical vessel is contained within another which may hold 
hot or cold water. The inner cylinder is fitted about its 
circumference with perforated partitions parallel to the axis. 
It has a hollow spindle mounted within it on which are 
perforated wings or dashers. The spindle is revolved by 
gearing above or by an endless band and pulley. Below it is 
a small turbine wheel, the chambers of which communicate 
with the interior of the spindle. The object of this is to 
draw air down through the spindle and discharge it into the 
cream, &c. 

A flat pan with a strainpr in the spout is used for pouring 
the milk. 

[Printed, lOd, Drawings.] 

A.D. 1856, June 26.— N^ 1503. 
WALLER, Henby. — (Letters Patent void for warU of Final 
/Specification,) — ** Vessels used in the manufacture of dheese," 
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rnvsntor employ a " cimular vessel with a Email veirtical 
chamber at the side. This chamber is closed hj a shatter, 
capable of eliding TerticaUj in grooves, and divided hori- 

itally into two, three, or more eectioiiB, the edges of the 
divisions being bevilled or grooved bo as to form a close 
joint. Immediately behind this shutter " ia '* a smaD sliding I 
strainer (formed by preference of perforated metal). Th» J 
strainer ia capable of moving vertically in grooves, and only J 
slightly exceeds in depth the height of one division of the 1 
tiliding ehuttei\ In using this apparatus the cnrd ia flret | 
broken up by means of a, revolving curd cutter of e 
suitable form. When the curd haa snffloiently settled, the I 
strainer is placed oppoFnte to the upper diviaiou of the ] 
sliding shutter, and that division of the slide is then witba 
drawn, which allows a portion of the whey to flow off into 1 
the chamber, whence it is withdrawn by a tap or valv^, J 
When the curd has settled still farther, and the body of tliA J 
whey is brought to that level, the strainer is moved opposite 1 
to the second division of the ahding shutter, which ia next T 
withdrawn, and so on imtil the whole of the whey has been , 
ran off. The curd is pressed by means of an ordinary, I 
plate and screw." 

inled, id. Ho Umwirigit] 

A.D. 1856, July 21.— N" 1714. 
S , James, JONES, John, and OBOWTHEK, Benja-., 

las. — (I'rovisional protection (inlj/.) — Churu. ., 

The following is the whole FrovisioQal Speeifioatiou ; — " On 
" a pair of rockers we propose to place fonr standards of any ] 
" convenient height in suoh wise as to allow a box or 
" swing between (or the case may be made to move by the I 
" action of the rockers only without swinging). To sec 
" the tops of the uprights in position, two cross bars i 
" over, covered with tubing, so Da to allow the cross bars o: 
" rods tu work therein. Between the fcaming so formed tL%« 
'* box or ehum is attached or suspended. Tliis chum boi,n 
" may be made of any suitable material, form, or i 
" provided with a lid into which the '"'11' ia poured; the 
" ehnm is then set in motion, similarly to a swing or child's 
' cradle, and in a short time the butter is formed ; the butter- 
R njilk is straiaeJ off througli a tap ia tta ftmo^ *S(^^ *s 
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*' more holes or perforations is or are made in the top of the 
*' casing to allow air to escape." 
[Printed, 4d. No Drawings.] 

A.D. 1856, July 21.— N* 1716. 
GAUDIN, Mabo Antoine AuaTTsmr, and OHOUMABA, 
EuaiiNE Xavibb. — *'Mannfactnring factitious wholeBome 
" milk." 
Meat or bones are boiled in a *' donble-cased dosed boiler," 
heated "with steam at from three to five atmospheres presmue.!* 
The milTr is produced by the jnice mshing out with "violeKUs^ 
through the aperture of a stop-cock suitably disposed at Hh.^ 
top," " which juice has been brought to a tremulous ebnljtiQZij 
by the high temperature." TVhen the level of the liquid 
falls below the end of the discharge pipe, fresh material is 
introduced, or more liquid is turned on from supplementary 
boilers. The juice can be ** deprived of its fleshy smell by 
" steaming out the boiler through its half-opened oook," 
'' and seasoning it by a moderate addition of sweet vegetables " 
and salt. ''The steam must not be raised bey<>nd three 
'' atmospheres," and the discharge pipe has a i^ve wbicb 
opens at that pressure. The proportions are about a pouncT 
of animal matter to a gallon of water. To produce " a milky 
*' liquid suitable for industrial purposes," oils, wax, and xofiin 
are substituted for animal matter. Also ''clotted cow milk ^ 
cian be turned into "a new fluid of a palatable taste'' by 
boiling in the apparatus with " a small addition of oarbonate 
" of ammonia." 

[Printed, 4ef. No Drawings.] 

A.D. 1856, October 9.— N<» 2963. 

CLARE, WrEiMAM Stettinius. — (A communication.) — ' 
Chum. 

The chum is of any suitable shape, and has a vertical spindle, 
revolved by gearing affixed to one half of the cover, which is^ 
made in two parts. On this spindle is fixed a dasher of 
peculiar construction. It has three or four "concavo-convex, 
" side extensions or chambers," "which is term^ an * ogee ', 
" form, one half the surface being concave and the ^otheir can?, 
" vex ; these are termed * revolving reservoir dashers.* '^ .3*he, 
dasher is hoUow, and has an opeisiiig ^t ^•ek t^ \$^ 'whioh it 
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may bo filled with Lot or eoM water as requirecl. It tkiiB 
oonBists of one cbamber fonned with wings, tiie concBTitiea of 
which are tamed in the direction of the motion of the daaker. 
It maj also bo made of eevarol eepanta wing-ehapett compart- 
mente anrronndiog a central tnb& Bound the ulterior of the 
chum are set some fised breakers "formed with a ridge and 
" concaves." Theae hko the dasher are hollow to admit water. 

[Printed, Kkl. Drawinjrs,] 

A.D. 1856, November 12.~N"2fJ58. 
PATTEESON, John. — Apparatus for washing and churning. 

Ah nSed for chnming, the apparatus conaiats of an. oblong 
box mounted on rockers, Or slnng from rockers working on 
overhead beams. A numbet of vertical pins may be fixed in 
the bottom of the bos, or the bos may be used without them. 
Motion is given to the bos by a tross handle supported by 
two uprighte fixed at one of the ends of the box. 

[Friiited, IBd. Dnwiug.] 

A.D. 1856, November 28.— N" 2820. 
WAIiIiJSB, Henbv. — "Vessels need in the manufaoture of 
" cheese," 

For oompressiug the cunl it vessel witliont a strainer is used. 
After the fluid has been cut up, a perforated plate which flta 
the veaael la placed on the cnrd, and allowed to sink down, 
when it oarries down tho curd and allows the whey to pofis 
tlirough it ; as Hoon ea it has sunk as far as its weight wUl carry 
it, the whey is let of, and the plate forced down by pressure. 
When nearly all the whey is removed, a solid plate is substituted 
for the perforated one, and pressure applied by any suitable 
meohanicd means. Tho whey may be drawn off by a syphon, 
or by a aeries of taps at different levels, or by " sliiling slmtterB 
" working in grooves in a vertical opening in the side ;" but 
the inventor prefers to form a "narrow vertical opening in the 
' ' side of the veasel, opposite to which is a eylinaticiil chamber 
" closed by means of a tubular barrel top, the hoUow plug of 
" vhioh is provided with a spiral opening working opposite 
" to tiie vertical opening in the vessd, so that by turning tiie 
" tap the point of draught is gradnally lowered," Aa shown 
in the drawing, the upper part of the tap ia fitted witli a cu»viLB."t 
opening which oomefl opposite a R^a!liov«™Mi''vt^'^**^*'B 
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the veaael, before tlie top of the epiral opening eoincidea wiUl 
the top of the slit. The vessel is preferably of brass, 

[Prititcd, fj. Drawirn.] 

A.D. 1866, December 5.— N° 2891. 
CLTBUBN, Wnj.TAM. — (Promaional protection only, 
" Mttohiiiery for making batter." 

The invention "consista in the employment of a rotaii 
*' agitator or beater in combination with certain Btationary 
" arms," Thia beater consiBte of a spindle fitted with 
radiating arme at right angles which pass between sets of 
arms fixed to the sidea of the Tessel. The spindle may be 
hollow to admit hot or cold water. It is rotated by suitable 
gearing or by bands and pnlleys. The vessel may be snr- 
ronnded with an outer cesing to hold water, or may be plooad, 
in a water bath. ' — 

tPrinWii,W. No Drawings.: 



1857. 

A.D. 1857, March 12.— N° 715. 
TBAYIS, Obobqs. — " Apparatus used in the mamifactureS 
cheese." 

The invention relates to an apparatus for pressing curd. To 
a suitable vessel a perforated preaaer-plate is fitted with a 
central shaft working through a crosa-bar supported by up- 
rights at the side. On this shaft ia formed n screw wliich worka 
in a nut pivotted ou a lover having its fulertini on a second 
Bimilar cross-bar. Thia lever is acted upon by a second lever 
■wiUi a fulcrum on the other side of tlio press ; this second 
lever is double, consisting of two parallel arms, and rests on a 
pin which can be placed in one of several holes in the first 
lever. The second lever ia weighted at its free end, and con- 
sequently the force of the weight is transmitted Uirough the 
first lever on to the nut on the screw and so directly down to 
the presser plate. By means of a handle on the screwed shaft 
it can be rotated, and the nut raised, carrying with it the levers ; 
tlie weight Utea torcea the plate grudually down ou the curds. 
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I^^S^B far aa the lever can fall, when it is ftgain eoreved tip 
, and the operation repeated. Theveasel is fitted with a strainer 
that caa be slid into an opening in one side. It liaB a " ' ' 
" bftok which rests against the aide " of the pan, and ' 
" front is BemicJrcnhir and of perforated mefal," so thi 
space is formed into which the whey can pass and Afterwards 
escape through a hole fmnished with a plug. 

Tor cutting the onrds a frame ia used fitted with two seta of 
cutters, one above and at right angles to the other. The frtune 
has a handle at top, by wliioli it is worked. The cotters are 
preferably of "strips of tin plate." 

[Printed, lOd. Drawino;.] 

A.D. 1857, May 4.— N" 125i. 
HOWABD, Joseph, the younger, and HOWARD, William, 
— (J^ovislofiaC protectimi onl/j,) — " Apparatus for the manu- J 
" factuieof dieese." 
The foUowiog is the whole Froyistonal SpeoiScation i—'" This J 
invention oonsists in adopting to the above-mentioned appai- I 
ratua a hollow perforated movable Btrainer in connection with 
a tap fised to the casing of the apparatus, for the purpose of 
dmiiiing, drawing of^ or Heparating the whey from Uie curd. 
I also employ compound leverage for exerting pressure upon 
the curd to express the whey therefrom. Tlie fulcra of the 
said levers are pins respectively placed in a pieca situated 
crosswise of the cosing of the apparatus, ond another pieca 
placed vertically against the same," 

[Printedi 4d. No Draniiigs.] 

A.D. 1857, May 4.— N° 1259. 
TBAVffi, CteoRBK, — " Apparatus used in the mmmlftctnre of 
cheese. 

The vessel used has at one or more sides two or wore holes 
in it, one below the other and both below the level of the mil It . 
These holes are kept plugged till the whey is to be run off, 
when the plug of the upper hole is removed ami tlie whey 
allowed to flow from the surface of the curd as it is pressed 
down " over a eliding valve or gate, the upper edge of which 
" ia always kept slightly below the surfooe of the whey in the 
" vessel." The valve moves between guides fised on the 
inside of the vessel, sad " is caused to descend oa the ^x<»iBat% 
*' platfl on the flnrface of the cfoii dLe«Knu\& \i^ ■&«! ■5*=*^™* 
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" applied thereto." It "ia of a curved form, projecti] _ 
" dietauce into the Teesel, the lower pEiit being closed," and 
" ifi of Bach a depth that it comes below the upper bole." 
A" the ' ' valve descends, its lower part or closed bottom oomcB 
," below the second or lower hole, and the whey is discharged 
" through tliat hole. The valve or gate ifl so constructed and 
" worked that it may be caused to descend low enough to run 
" offall the whoylrom the upper surface of the card.' 
tPriiitod, Hi Drtwins-] 

A.D. 18D7, Blay 21.— N" li33. 

BLAOKUDGE, V/iliaam, junior, and READ, Obobos.^ 

(Provieinnal protecilon uniy.) — Chum, 

In the centre of the chum is a "beam or pillar" "Iiaving 

grooves or indentations, doretBiled or otherwise ronning 

along ita sides," in which are fitted "sliding bai-a or rods, 

having attached or fixed at right angles to their lower end 

eegmenta of dims or rings perforated with holes" and 

forming a complete but disconnected piston." These rods 

are to be caused to wort ao fiiftt tliey work up and down at 

difEitrent times. If preferred some of the segments mny be 

fised, and the others work between them. The segments are 

to be so arranged tliat " in their working each pcissea or clears 

■ ' the passage of the other at about one-third the depth of the 

" cream in the chum," 

[Printed, id. No DmwliiKs.] 

A.D. 1857, Maya?.— No 1487. 
CLAItK, WnjiiM STHTnuira, and MOOEE, Bbs/amdt.. 
(A communication. ) — {Promaional protection only. ) ■ 
Chums. 

The whole Provisional Speoifioation is as follows: — "The 
" nature of our invention consiats in giving such directioQ 
" the cream placed in the tub of theohuni by the action of the 
" agitator that it shall assume the character of a screw. The 
" shaft is placed diagonally In the tub, its poaition enabling ns 
',' to create a vortex or whirlpool ; one end of tlus shaft enters 
" a step secured to one side of the bottom of the chum, while 
" the npper drops into a slot or bearing upon the upper edge 
" thereof; a suitable handle serves to rotate the shaft and 
"dashers, Triu'ei flj« o/ tie following coiiBtructifm, iceaevtMiag, 
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" aaorew; tbeae vingB are Be<mred to the shaft at right Miglw 
•' to the shait ; thee© daahBTH being perforated to allow of 
" Iho creftm paenuig through them, renderiug the working 

CPrintod.tf. No DmwiiiKi.] 

A.D. 1857, August 13.— N= 2157. 
MoAPAH, KoBKET. — "Apparatuato be omployed 
" dloeeu nnd in drawing off liquids." 

Lx eo tut aa refero to the present aeriee the npparatna 
designed for separating tlie whoy from tLe curda. Xt "oon- 
" tistaof * Bmall veesel or receptacle, which is made to float at 
" or near the surf uce of the Liquida or matters to be separated, 
" b; means of a shallow air vessel, or otherwise. The sides of 
" the reoeptacif! are made of wire cloth, or other perforated 
" or permeable material, through which the lighter liquid 
" entent to the iuterior thereof." The perforated material 
" is of sooh a flneneaB aa to prevent the curds from entering 
" along with the whey." The whej pBaeea off by a pipe of 
flexible laateiial, or made witli telescopic joiuts, to a tap or 
spigot fitted into tlie lower pwirt of the tub. To nse the appa- 
Eatufi "the curds ore minutely brfJteii, which causea them to 
" settle down, the whey rising to the anrfuoe. When tlio 
" liqnida are at rest, the lloating separator is introduced, and 
" in attached to the flexible pipe previously connected to the 
" bottom of the veBsel oontaining the cntda, but having 
" month kept above tho aniface of the liquid until 
" separator is attached to it," 

[Prinled.ad. BrtwiiiK.J 
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, ,. A.D, 1357, August 26.— N" 2247. 

SriOHOLLS, VfjLUAis.— {Provisional proteotion onlff.f-t 
" Apparatua for warming milk." 

The following ia the whole Prorisioual Specifitattiou : — "This 
" invention consists of a portable vessel into which hot water 
'* is placed, the temperature of auch water being maintained 
" by placing heatera within said vessel after the manner of au 
" ordinary tea-urn, said heaters forming on important feature 
•' in this invention. Tliis apparatus when used for warming 
'■ m'lh, is pinoed tn tho vessel ooutumug the milk, and a 
"' Biennoineter is held thereinto aacertavo. 'ji^wi.\\.'\ia& Nsw^ 
'' BUfflofentiy warmed, after wbict ttie wp^Totaia \»\!S«A. ^a^^ 
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' of the nt'llf . By the abore improved ttpparatna the heatarf 
' Berre to keep up the temperatiue of the hot 'wnter as the 
' eolil tuilb robs it of its caloric" 

[Printed, «. No Drawitijta.] 



A.D. 1857, August 27.— N° 2266, 
MoISAAC, 3oBfi.—(^Pri>viinonal protection only.) -"Aj 
" ratuB for washing or ehurning." 

The apparatus aa described in tlie Praviaional Speciflcati( 
tmii figured in s small woodcut in the margin thereof, contdets 
of a boi motmted on rockera and fitted with linndlea by which 
it may be rooked. For churning some cross-bure are placed in 
the bos. 

[PriMtaa. W. NoDrBwiMKB-] 

A.D. 1857, September l.—N° 2290. 
BEADFORD, Thomas. — Washing and churning ftpparatnet' 
As npphcd to churning the apparatus oonsists of a box 'i 
suitable shape mount*id in tnmniona on a frame. On each 
end of the bos is a metallic disc with two studs tliereon. 
Springs are fixed on the frame in sueh a position that when 
the box is rocked from side to side, tlie studs strike against 
the springs and prevent 'its entire revolution, thus bi'ealdng 
the ehook at each oscillation and serving to reverse the motion 
so as to lessen the labour of working the box backwards and 
foTwatdfl, On one of these discs there is a handle by which 
motion is given to the box. Within the box is "an arrange- 
" ment of traTerse horizontal and vertical bars "which may 
be holkrw to contain T^ter for regulating the temperature of 
the cream. The box is fumiahed with a suitable lid secured 
by catches. The apparatus may be driven by hand or by 

[Prilitsd, IM. Dniwing.] 
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A.D. 1858, February 4,— N" 203. 

HAERISON, Joseph,— "Apparatus for making cheese." 

A toothed rook [ia anmiged above the cbeeae vessel, so as to 

be capable of sliding between two Terticoi paKi31e1.\30,T» camea. 
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by suitable framing. "To the lower end ot this rack 
attached a wrought or cast-iron plate which is pierced with 
Bcveral holes and lits the inside of the vesseL These lioles 
axe covered with finely perforated meljd plnte ; this plate is 
wonnd up or drawn ont of the vessel and pushed oat of the 
way when required, bo ae to leave the Yeaeel clear tor the 
operation of catting np the oaid. The rook with the metal 
plate ore moved in and out of the oheeae Teeael by means 
■ of a toothed pinion keyed npon a shaft which is mounted 
in suitable bearings ; upon the end of this shaft is also 
keyed a grooved wheel or pidley, round which a chain 
paases to a grooved guide wheel or pnlley below. To this 
chain a weight is attached which gives motion to the pinion^ 
and thu3 lowera the rack and perforated plate to eiak or 
separate the curd from the whey in the cheese vesseL 
There are also two strong springa, one end of each of which 
is made fast to the framing, and the other end is free to 
move with a coating which carries a catch or ratchet, and 
which is made to move up and down the rack. This catch 
takes into the teeth of the rack, and by raising the uatch 
the BpringH are compressed, and sufficient pressure 
obtained to free the cord from any whey which may be left 
after the mnkiag process. The whey is let off from the 
vessel by means of two or more valves provided with pistons 
and placed at different heights, the opening into the cheese 
vessei being covered with perforated met^ to prevent the 
paseage of the curd." 

[Priutad, M. Drawinsa 

A.D. 1858, March, 12.— N° 500. 
THOMPSON, Thomas. — ' ' Vnts (or cheese making. " [ 

"The apporatua consists of a circular vat or vessel int? 
" which is fitted a false bottom or tray perforated over thftlj 
" whole of ite surface. This tray is kept at a certain distanoB'T 
" from the real bottom of the vat by means of ribs c 
" under side, and on this tray the curd is placed. Attached ] 
'* to a suitable framing and actuated by a screw is a perforated 1 
" presser ; this being caused to descend upon the curd forces 
" out all the whey, which finds an escape by means of the I 
" chamber between the false and true bottoms of the vat^ 1 
•' and from thence by a spout or pipe attached to the said rat," 

[PrintciJ, Ik/. Drjiwine.] 
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or stirrerB, to which n laterol, nlteraBtin^, or rotntory a 
ment is given by the employment of a linb motiou attutbed 
horizontally to the said apindle, which ia driven direct from 
a orank aotion throngh the intervention of a connecting r od 
and fly wheeL" 



i 



A.D. 1858, September 22.— N" 2125. 

JOHNSON, jAXEs.—(ProviBional profecUon otilff.) — Waeli- 

irifr, ohiiming, oolonr-mixing, &e. 
The following ia the whole Proviaionnl Specifleation: — "I 
place the peggy or other article employed for washing, 
clinming, &c., either in tlie ordinary bib or any suitable 
veaael, and give it a to-ond-fro cnrvilinear motion, by placing 
iCa rod OF ahaft in the boaa of a bevil wheel geared into 
another bevU wheel, which haa an alternate curvilineftr 
motion imparted to it by fixing on ite ahiiit a lever having 
a stud placed in a alot of one of the arms of a double lever 
working on a flied atnd, the otber arm being connected by 
a rod to a crank pin on a toothed or other wheel, having 
motion given to it by gearing, pulliee, or other snitable 
manner. The ehaft of the peggy moves to and fro, and 
also up and down, as required, by means of a key and slot 
in the bevil wheel placed upon it." 
[PrintBd,*/. No Drawings.] 



A.D. 1858, October 26.— N° 2381. 
KENT, Okobgb. — (A eommtinieation.) — Chum, 

The object of the invention ia to caufie air to mJT tlioroi 
with the cream. 

Round the central vertical spindle of a chum several ttibea 
are arranged with their npper enda close to the spindle, and 
their lower ends aupported by arma carried by the bottom of 
the apindle, so that they have on inclined position. The tubes 
are open at top and bottom, the opening at the lower end b^ng 
formed by cntting away a portion of the side, or " alicing the 
" end off diagonally," A fan or vane ia fitted to the lower 
end of each tube, in order to assist in forming n partial vacuum 
at the end of the tube, by which air may be drawn down it. 
TJie spindle ib rotated by o. handle and gearing at the top 
tie veeael, Tho vessel maybe round oi Bqv!iMe,\(>A iia.;' 
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I Ijatmer case fised yanQB are arranged round the side. TUe lid 
^ is held in poeition by having lugs thereon through which pins 
I are paaaed and hold ogaingt projections on the sides. The 

vessel may be fixed to a table bj screwB, or may have a flange 

on it sliding in a groove thereon. 
[Printed. lOrf. Drawing.'! 



1859. 



r A.D. 1859, Febniary 5.— N" 333. 

TTNKTi KTt , Eobkrt.— Chum. 

1. A method is deacribed for fixing a barrel churn in auj 
' required position, for filling or emptying it. The oliuru ii 

formed uf a suitable barrel-shaped vessel mounted oi 
trnnniona in a frame, and revolved by a winoh. Ou either 
end of this ia a segmental plate with holes therein, and int!> 
these a bolt on the frame can slide, bo as to clamp the whole 
in position. 

2. An improved bung ia doaoribed. This consiata of a 
dienlar pieoe of india-rubber fixed by sorewa and nuts to a 
metal backing. The metal may be disheil or flat, and may 1 
have a piece of wood tliereon to form a handle, 

3. A valve for admitting air is described. A tube is screwed J 
into the side of the churn, the bottom of which ia bevelled tOr m 
form a valve seat for a conical valve held against its seat by ^ I 
helical spring bearing against a nut on the top of a spindle 
fixed to the valve, and also against a fixed boas through the 
oeotre of which the valve-spindle slides. By pressing down 
the nut on the end of the spindle, the valve is depressed a 
air ia allowed to escape through perforations in the tube. 

The metal of the valve apparatus and the bung may Ira | 
electro-plated, 

[Printod, 8d. Drawiii?.] 

A.D. 1859, February a- 
WALLEE, WiTj-iAM. — {Partly a communication from \ 
William Rogera.) — {Frovinional protection only.] — "Earni 1 
" impiemeHtB. " 
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Several improvementu in farm implemCTita are o 
amongst others, — 

"An improTemeut in prcesoa for cheese, cuTdB, fruit, or 
" other Bnbstanoes, consiutB in constructing nnch preflaes so 
" that the weight of the cheese or other matter prodrntea the 
" presaing Siction, To thie end the appsmtns ia moonted 
" upon B. table, which is oarried by rods or levers jointed to 
" a Btandard in snoh-away as to keap the table hoiTzontal. 
" When the cheeae or curd in the mould ia placed upon the 
*' table, the cover secured, and the support removed, the 
*' whole tends to descend, but in doing so imparts an angular 
" motion to the levers, by which angular motion of the levera 
" the presser ia made to net, being ooiineoted thereto for that 
" purpose. The compressing force may be increased by 
" placing a wei^it upon the table, or one or more of the levera 
" maybe extended beyond tho etandaid to receive -weights 
" by which the oompreBBing force may be regulated." 

[Printed, id. No Drnwingw,] 

A.D. 1859, Marob 16.— S" 663. 
PUUiEH, James.— (-Prodis Jona;pro(ec((on ojiiy. )— Chums. 
The following ia the' whole ProyiHional Specification: — "A 
" revolving axis formed with a aeriea of orinB or beaters 
" whioh are placed around such asis 6o as to succeed eet^ 
" other step by utep, and they are each formed inclined 
" towards their opposite edges, by which, in the rotary 
" motion of the axis, the cream wiU bo forced downwarda. 
" The upper and the lowermost of the beateta are fised with 
" tlieir broad sides in the direction of the axis, the better to 
" clear the top and the bottom. Motion is ^ven to the axis 
" by a pinion fixed thereon taken into by a wheel with Inmdle 
" or by other suitable means," 
tPrinloa, W. NoDrnwingB-J 

A.D. 1859. April G.— N" 8B9. 
LTIPF, 1!nojtAaPuRKSJjt.—{J*foviHonalprotccUon only.y 
"Cheese vats." 

The following is the whole Provisional Specification : — 
" My iuvention of improvements in djeeae vata oonsiata in 
" making those veaaela or utenails of metaJa instead of wood, 
" aa ueed ieretofore iu cheese vats. I refer to \boBB vewels 



^ 
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" in wtiioh dbeeBea are preesed. I vaako tliem erf the proper 
" form, wUb a loose shifting Ixittum aud a disc or follower, to 
" be laid on the top of the chei^se, nnd more or LesH perforiited 
" as required. I moke them umially o£ tin plate, but 
" galTBniBed iron, tinned, or plated iron or copper, or other 
" suitable metale, may be used for the purpose." 
[PHnKid, W. «oDn™-inpi.J 

A.D. 1859, April 9.— N" 892. 
DEBHAM, BiCHAHD JosE^—iProi'teional protection only.) 
— "CheeBC vftta." 

The following ia the whole ProTiaioiud Specification : — 
" The cheese vat now in nee is a block of turned wood from 
" whioh there is much trouble in getting the cheeee liberat£^ 
" from it, and in many CAses the vat ia broken in the openv- 
" tion. My improvemeiit ia to form a vat of atavee with. 
" galvaJiized or not golvauized epnug hoops, so that the hoopa 
" may apeu tlie staveu and thexeby easily disengaging tlio 
" cheese fi'om the vat This vfitwill moke cheese conaiderably 
" iHEter than those now iu use." 
fPrinted.W. No Drawir**.] 

A.D. 1859, April 19.— N" 989. 
IIAOOS, OUVER — {Provisional pTOi^ttioii only.)~G\\a6m 
prewers. 

The whole Provisional Speoiflcation runs as follows ; — 
" Thi« invention haa for its object iniprovements in eheeae 
" presses. For this purpose a press is made with a siiitoble 
" bed-plate or eurfooe, on to which the cheese is placed, and 
" it bos two or other convenient number of nprights, which 
" serve to guide the platter or pressing surface as it is raieeir 
" or lowered by a screw. The two uprights are connected 
" together by a suitable crosahead or framing, in the centre' 
" of vrtiich ia formed a hollow Bocket to receive elaetio or 
" spring material, by preference, ringa of vulcanized iudia- 
" rubber. The nut in which the aorew worts ia formed with 
" a projecting flauge at its lower end, on which arc two 
" doacending guide pins, which paaa through two holes in the 
" lower part or plate of the hollow socket formed in the 
" orosahead. On the flange around the nut one or more rings' . 
" of vnlcaaized india-rubbet or othei elastio material ia or i 
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" ore placed ; and there is a shoiUdei' within the h 

" in tiie bead of the press, agaiiiBt whicli the upper ring of 

" india-rubber presses." 

f Priiilod, *d. No Drawings.] 



hollow BodE^^^ 
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A.D. 1869, Jnly 30.— TJ" 1T72. 
[ JAMTE80N, WnjJAM. — {A eommunicaticn from 
I Ounncll.) — {Provigional protection only.) — Cham. 

The foUowing is the whole PrtmaionflJ Specification ; — 
'' This inTeation consists of a eqnare wooden boi having n 
" woollen pillar in the centre thereof, resting on a pivot, and 
" moving in a reoees in the bottom of tlie bos ; the lower part 
" of this pillar has four or more pn^ecting arms attached, at 
" the end of each of which is secured a flat piece of wood at 
" an angle of abont 45". tTpon the npper end of the said 
' pillar, which paesee through the lid of the bos, is affixed a 
■' bevelled toothed wheel, the teeth of which work into another 
' similar wheel affixed to a snitable bearing ; these wheels 
* are set iu motion by means of a winch handle, which also 
' sets in motion the cross arms and pillar inside the box, 
' The fiat pieces being set to the required angle, are some- 
■ wliat similar in their oetion to the orohimedean screw, 
' having the effect of beating the cream agaiost the sides and 
' comers of the bos without oausing the slightest splaaliing, 
' and will make bntter ih a more speedy itnd efficient mamiAri 
' than heretofore," 



[l*rInWiJ,W. No ^liuirin jB.] 



A.D. 1859, November 12.— N" 25(57. 
IiANSDALE, KicHAED,— Waahing and churning machine. 

The apparatus consists of a vessel of any suitable shape, to 
wliich a "double rotary motion like that of the earth" is 
given. The vessel is mounted ou trunnions vertieally in a 
frame which is mounted bojiaoutally. The frame is revolved 
by a winch handle siting directly or through gearing, and the 
same handle actuates gearing which rotates a bev^l wheal 
taking into the cogs of a toothed ring fixed ou the vessel, which 
is therefore rotat«d iu a direction at right angles to tliat in 
bjoh the /mme is moving at the same time. The same eflfcct 
prodaced fajmaloBg thebCTelTfUeAfixei, ■^\fl£)i*ake8 into 
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tlie ring on the vessel, Bj meanB of a toothed sector the 1 
motion may be made reciprocating iiistend of rotoiy, if pre- I 
ferred. I 

The interior of the vessel may bo stnddod irith projectitig I 
bosses, and a grid may be fltUxl therein. It amy LuTe a | 
" ■wa8toceck"an<I viilye. The top is made in two purta, one 
at whioh is fixed while the other ia icmoreable, to fona a liil. ( 
dbyft 

8 may bo driven by hiiiid or by power, 

^US.lM. SniuiiiK.} 

A.D. 1S59, December 20.— N" 2902. 
NEWTON, AlfbedVikoeht.— (4 communication from John ] 
Booth.')— Chuia. 

The chum is oybndrioal and ia made with interior projec- 
tiraia. These are formed by mnking some of the atavea of 
which the barrel is compoBed of conaiilerably greater thiokneaa 
at one edge than the other. By tliia means vertical ribs ore 
formed down the sides. The projectiiig portions are cnt away 
at bottom to allow the lowest dash-board to poaa nnder them, ' 
and at top to form shoulders on which the Ud rests. The I 
dnaher is composed of a central shaft with wings or blades 
lliereon. The lowest pair are longer than the rest, and their 
ends pass imder the projeotions on the sides ; the others are 
shorter, and just clear the projections. The blades are trian- 
gnlor in section, and are set with one side vertical ; they are 
arranged alternately on the shaft, at right angles to each other. 
The shaft is driven from a winch handle above, by gearing I 
"ma cross- bar at the top of the churn, 

A,D. 1859, December 20.--N'' 2908, 
[OiBNSON, John Henbt. — (A communication froii 
vattus S. Hiker, Payion Sperioe, Isaac W. Morrell ani \ 
Leonardo WeslbTook.) — Chnm. 

A vesBel of snitable eliape haa within it a dasher revolving oi 
a horizontal spindle. On one end of tiio dasher shaft is a disc, 
and oonoentric with the dise ia a similar one flsed on the end 
of the vessel. The cream is admitted from a hopper above to 
an opening in the fixed disc and pasaea into the a^wM beWeaa j 
^e ^o diaes and t2ienoe cmt iato tliB'vesaeWiesoiiii.'Wi'^w'" 
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upon by the dasher. The faces of the disos may be dose 
together, so as to exercise a nibbing and g^nnding effect on the 
milk, or they may have radial ribs or studs, or one may have a 
bead fitting into a corresponding grooveintheother for the same 
purpose. Also both discs may revolye, and in opposite direc- 
tions, in which case the cream is admitted by on opening at the 
centre of one of them. The vessel has a ** glased spy-hole." 
The dasher is revolved by a winch handle acting thiongh a 
multiplying wheeL It is fitted with radial anna at right 
angles to the shaft, or the arms may be arranged in pairs at 
Buch an angle to the shaft that each pair forms a V* the point 
of which is on one side of the shaft, and the two ends on the 
other. 

fTrinted, 8c?. Drawing.! 



1860. 



A.D. 1860, January 4.— N« 27. 

GAMMON, ChabiiES. — (Provisional protection only,) — 

Chum. 

The entire Provisional Specification is as follows : — " And 
consists of a cylindrical vessel, within which I mount a 
vertical spiudle or shaft, having fixed to it 3, 4, or more 
vanes of a gridiron form ; upon a prolongation of the spindle 
extending beyond the cover of the cylinder is mounted a 
pinion, which gears iuto a segmental rack ; a vibrating lever 
turning on a centre is fixed to that last-mentioned rack, so 
that when raised or lowered the rack is made to vibrate with 
it, and acting upon the pinion gives to the spindle and the 
vanes an oscillatory reciprocating motion, which produces 
the required efiect on the article to be operated upon. If 
the apparatus be made use of for beating or churning ^gs, 
the pinion and rack may be omitted, tiie spindle being 
carried straight up, its extremity forming a handle; the 
oscillatory motion is then obtained by roUhig or tnixung the 
handle between the palms of the hands.'* 
rPrlnted,«. No Drawings.] 
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A.D. 18C0, JnnuaJT 24.— N" 177. 
BLASIiASD, Henby. — {FrmyUional i>rolectimi onlfj.\ 
Chwa. 

Tbe wLole Frovieionnl Speoi£cation is given in the folluvring 

wortlfl : — "My inTention, ■wLidi Ima reference to an iniprDvoil 

" ditim "by whioh tli(> proceed of choming maj be BUDpUfli'iI, 

^^^muisla of a chamber or hollow ease mounted horizontally, i 

^^^Hhgi a voofeiiig frame or Btond, to which motion in given * 

^^HBpmpcMe of actaoting the same, anil caneiiig the milk 

^^^Bwun to be thrown or driveu from end to end of the 

■* ohamber, and thereby chnni, Uie said ends being ho (irmi 

" OB to present a Hnxface verticnlly opposed to the notion 

" tlie ruilli or otheiTviaoj and a beator or stirrer employed 

^^H^nked in like manner if necessary." 

^^^Elbitad:, 4d. No DraiFiiiK3.J 

^^C A,D. 1860, February 21.— N" 468, 

KERHA.5I, KiCHABD Jones.— (Prorfflionai proicefion on^M 
— Cboms. 

The following ia the whole Provisioual Specifleatiou 
" Tlio butter chunia that are in preBent use are the burrel 
" ohnma with pnddloB inside, with a largo bung hole eut in 
" one sfave to put the cream in and to take the butter out 
" -when made; tliis chum ia made of wood staves, and re- 
'* Tolvea on a trams or stand by turning a handle, and there 
" ia n good deal of trouble to keep the inside clean and sweet. 
"My improvement in to take a part of this chnm off the 
" aide, or one of the heads ont, to allow tlie bntter maker the 
*' facility of putting both hands and armfl in, or a scoop, to 
" take the butter out when made from the chnm ; the elinm, 

NgiaLled the pump eJiam, which is now nsed with « long 
bandle, worked parallel, and very tiTcsorao to work, I intend 
ib woA with a revolving paddle, to bo turned with a metal 
^ wood handle attached to two oog wheels, the whole to be 
attached to a metal or wooden top, which can be taken off 
" when the bnttor is made, to remove the butter from the 
" churn. This chum may bo made of wooden staves or 
* metal." 

J [Printed.*;, No Drawing.] 
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A.D. 1860, March 13.— N° 670. 

NEWTON, Alfred Vincent. — (A communication from 
Edward Lynch,) — (Provisional protection on/y.)— OhnmB. 

A ** floating breaker " is used, which floats on the snifaoe of 
the cream in the chum. It consists of a ring with projecting 
radial arms which shde in vortical grooves in the sides. There 
may also be a fixed breaker set a little above the dasher. The 
dasher is made with blades " set after the manner of ordinary 
** propeller blades." There are also short breakers fixed to 
the side of the chum. 

[Printod, 4d. No Drawings.] 

A.D. 1860, March 28.— N° 798. 

HANCOCK, James Lamb. — " Apparatus for working and 
*' shaping butter, and for separating it from the buttermilk." 

The butter is placed in a cylinder with a perforated bottom. 
On the top of the butter a piston works, driven by a screwed 
rod working through a nut in the lid of the cylinder. The lid 
is held on by a flange fitting under a flange on the cylinder, 
or on a frame in which the cylinder may be set so that it can 
be supported over a pail of water, into which the butter oan 
be squeezed out. The bottom of the cylinder may be made of 
a perforated plate, so that it may be removeable. The holes 
may be of any suitable shape. After the butter has been 
washed, the apparatus may be removed and placed on supports 
which retain it in a nearly horizontal position, so that the 
butter may be again placed in it, and forced out on a slab placed 
to receive it at the end of the apparatus. 
[Printed, 6d. Drawing.] 

A.D. 1860, Aprfl 17.— N° 962. 

PATTERSON, John. — ^Apparatus for churning and washing. 

Two chums are described. 

In the first, a vessel of suitable shape is mounted on a pivot 
set eccentrically on a disc with a vertical axis. This disc has 
a heavy rim, so that it acts as a fly-wheeL Handles are fitted 
to the vessel, and it is worked by being caused to describe a 
circle round the centre of the disc, without at the same timd 
revolyii^ on its own axis. Dashers are fixed to the sides. 
In the second a, ressol is moTmted on «. eeuXjt^ ^\:s<2^»'^\ML<5h 
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I moAa in ft cnp on ft Iwd-plate, this cup being snfficiently i 

{ large to bQow the veSBel to lenn orer from the perpemlicTiIflr, 

so tiiat it rests witli a point of ita lower edge on tLo bed-plaie. 

It haH a Itandle on tliB top, and is worked bj being rolled 

rounii on its pivot. 

[PrinteASi*. DreiHim.J 

A.D. 1860, April 19.— N° 982. 
HAEBEN, Benjamin, and HATHAWAY, Bichabd Ibaac- 

(jyovislonal protection o?i'//.}^ " Substitute for ordinaryl 
" butter," 

The folio-wing ia the ProviBiouiJ Specification :—" This ii 

" mention oonaiats in compounding iiito a mixture certain | 

" ii^redients not heretofore employed in combination, which 

" WB propose to use as a substitute for butter in the monu' 

" footnre of pastry, biscuits, and for general culinsry purposes | 

" in which butter is now used. The ingredieaits we employ | 

" are the fat of meats, butter, and oil, in tJie proportions of I 

" about eight parts of fat, four parts of butter, and one part j 

" of oil. The fat, being tirsfc divnstod of strings or ligntures 

" and fibres, is mixed with the butter and oil in a cold state, 

" and if desirable salt added thereto. The above mixture 

' poBsesses all the elements of ordinary butter essential for 

' the manufacture of pastry, biscuits, and for general cnl- 

*K<i)jax j purposes, with the advantage of being coneiderably 

d,4ij. Kd Drstvlnifs.] 

A.D. 1860, April 23,— N" 1012. 
BROOMAN, lUcHASD Abohibaid, — (A oommitnieaUonJi-om 
Louis P'ierrc Muard.) — (^Provisional protection onl}/,) — 
IQlk-cauB. 

The following ia the whole Provisionid Bpefifloation :— " Thia 
" invention eonsiatfi in couBtmctiug uuli cans of thin sheet 
" steelin order to obtain lightness and durabihty, andinfitting 
" them with covers in such manner that tlie contents cannot 
" be tampered with without the same being discovered. The 
" mouth of the can is narrowed, and is fitted with a steel 
" ling round the inside thereof, against which tlie sides 
|i» conical capsule'lilEe cover rest ; from the ed^ot \ 
h, of tie can there riae two Bto.p\EB,'»J\skt3Q.'^M»'OQs': 
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" aijerturee provided for the pnrpoee in the nm of the oover ; 
" rooDd the apertotes tluongli which the staplea pass a dish 
" or cnp ig formed for the reception of eealing wax. Two 
" bars are fitted to the cover, and extend Iiejond tlip edges 
" thereof. The cover being applied to the mouth of the can, 
" wax 16 dropped into the eupa round the two staples, and 
" any desired seal or stamp applied thereon ; without breaking 
" the wax the cover cannot be removed. To open the can, a 
" few blows with a hammer under the projeottsg bars will 
" break the Beala, and Uie cover can be removed. To preveait 
" the covers being lost they are seciaed by a chain to 



[Prlntal, W. No Dmwiiws.] 



A.D. 1860, May 15.— N" 1197. 
BAUSBITBY, Snuia 0, — (A liotnmunioation Jrotn George W. 
Moars.) — " Apparatus for churning butter." 

The object of the invention is to efiect the churning of 
batter in a vessel in which the air is compressed. The appa- 
ratus used is preferably on air-tight vessel of suitable shape 
uounted ou tronnions in a frame, and capable of being revolved. 
The lid is secnred air-tight by means of india-mbber packing 
or otherwise. In it is au opening to which a force pump can 
be applied to comprees the air. In tlie Provisional SpeoiftcatitHi 
this pnmp is described an consisting preferably of a bellows 
arrangement with suitable valves operated by a lever pivotted to 
the lid. The vessel is to Ik filled about one-third fnll of cream, 
air is then forced in a« long as it can casUy be done ; the pump 
is then detached and the vessel rotated. 

Churning may also be effected by exhaustii^ tlio air bo aS to 
lessen tlie presaure. In this cose a dasher is to be used. 

The apparatus is fitted with a glazed aperture through wliich 
the progress of the opetatioa can be watched. 

Ll'riutod,W, Brawiug.] 

A.D. 1860, June 23.— H" 1635. 
DINSMOBE, David Okohbam. — (^ oommunieaiion Jrotn. 
Eitfus Jjaphatn and MUey J*. WiUon.) — {Prom»ional pro- 

itioilon only.) — Ohum. 

The foUowiug is the whole Froviaional Spedfication : — 
" The nature of ttus invention couBiatB'in'ohnming butter by 
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" means of the combkned oolioa of oompresBod or oxpaui 
'' atnunplwie and Hgitation ia aa nir-tigbt vetteul, Uie pi 
' -when tiie air is compieesoil, beiug excited externally, 
' -whea ei}iaiuled, it ie exerted iatemally npon Uie gtul)i 
~ ir siuto oontaiajng fattj matter, 

y ~L enplo; a vessel of suitslile shape for agitating the 
n in, unci mmmt or BtiBpecd it npou n Biiitftbly 
me at or about its centre ; this ve8sc1 line 
' " aipfKap placed on the top or other eoavenient part, and 
" an opemng formed with an aii'-tight cover of any snitabici 
" metdiaiuoal contriTanoe fortlio admisaion of milk and oreoiti; 
" thus it win be seen that by foroiag air into tho chnm the 
" globules or Backs oontainiug the fatty matter are thrown 
" more compactly together, and by moving the veeeol spowlily 
" (or a few minatea by means of a tdnoh handle, tho monu-. 
" faotnre of the butter ia complete." 

ftinled.4d. NoDmwinuB,] 

A.D. 18C0, July 28.— N" 178L 
SUIiLTVAN, JohsWbmxS, — {A communication fmm Charlr» 
&'allivan and William Francia I^att.) — '* Wuahing and 
" churning." 

The apparatus couBiBts of two concentric oyllndorB 
witlda tho other, aet up either horizontally or vertically 
BOiteble frame. The inner cylinder has beaters on ita 
and the outer ouo beaters ion itn inside. Motion in i 
direetioiM is given to the two cylinders by means of a wincli 
handle acting tbiougb suitable gearing. The inner (ly Under 
may be solid, or may oonBist of framework. There is a wator- 
laght lid to thfr outer cylinder, consiBtmg of two metal plates 
with B thickness of india-rubber between ; it is aocnrwl in it« 
place by bolta. In the lid ia a spring valve. A trongb or box 
ly be arranged to receive overflow. 
To special modification for churning purpoaea is desoribt 

'(Printed, M. Drawing.] 

A.D. 18C0, Angnst 10.— N" 1939. 
8UMMEBSCALES, SoBN.—iProviulonat prolccHon only',^ 
Ohnms, &e. 

The invention ia applicable to several pnrpoaos. 

ted to ohtimsit "consiete of a vessel enaloBing a ooai-' 
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** poond agitalor wldcli can. be -voikBd hj ttsec^ faaty or 
" mare wheels mk pleaeme, bxring ootf one ealiBl riiafl, 
" sod mjj be tamed cither bj hand or odier moliie power. 
'^ The oompoand agitalar eansislB ol two dzmns or croas bars 
** fnmwhed with rsMiial arms projecting maaids and keyed 
** upon the ffntral shaft, whidi turns in one direciiun, wfailsi 
'^ a tnbnlar shaft or long hollow boas fnnndMed with radial 
** arms or beaters projecting ontwaids and a^ialkiiig within or ^ 
*' between the first-named radial arms tnma in the opposite 
*^ direction. Thns a doable cosnpoond mofement is created, 
** and the cream is worioed op into batter modi qaidDer tium 
** hj the chams hitherto in oae." 
CFrxnted, «iL XoDnwings.} 

A.D. 1860, October la— N* 246& 

HORXSiBY, BicHAKD, janior. — Choming, kc 

As intended for choming the apparatos eonsisfts of a Teasel 
o€ any suitable shape, bnt preferably oblong, moanted in 
tronnions on a frame, and having below it a weighted box 
so that it can be swung backwards and forwards. On the 
bottom is what is termed a ''bridge," or raised projection, 
made with perforations so as to allow the passage ol Hqaid 
through it from side to side. This is pref erabfy made of a 
series of parallel plates, more or less triangular in shape, 
and arranged so as to form a sort c^ ridgealong the bottom, of 
the TesseL There is a lid in the centre of the top, faBtened 
by a catch, the parts of the top beside the lid being fixed. 
[Printed, 1<N/. Dmring.] 

A.D. 1860, October 27.— N« 2654. 
NEWTON, William Edwabd. — (A communication from 
L, O. Colvin.) — " Apparatus for milking cows." 

A pail is made witii a fixed half cover to it, in the middle of 
which is fitted a tube connected with a chamber having on 
each side another chamber. Each of these second chambeni has 
two pipes, each ending in a cap which fits one of the cow's teats. 
There are thus four pipes leading into two chambers. One side 
of each chamber is formed of flexible mnfAriftl -with a metal diso 
in the centre, and the openings leading to the teats and the * 
central chamber are fitted with valves, so that by pressing the 
metal disc in and out a pumping action is set iq> which draws 
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the pi ilV from tbe ndder and disohaiges it into the central I 
ohambcF idience it rtmB into the pail. The diiics are worked I 
by ft pwi of lever bandies, t!ie fnlcrn of wLicli are formed hf 1 
Bockete eliding on a pair of npright bare ofSxsd to the paiL F 
The cap irhich fits over each teat is comciil, and has withio | 
it n Beries of rings which serve to bold the teat firm and maka f 
an air-tight joint. 

1861. 

A.D. 1861, January 18.— N" 142. 
N, BoBEBT, — {Proviaional jiroteetion only.) — " Wnah- 
" ing and clinming." 

1. The first part of the invention coHsietB in " mounting 
" that class of machine which haa a bridge or raised bottom 
" forming a ridge " " on an axis, on which it rocks to and fro, 
" instead of on rockere." 

2. India-rubber springs are attached to the bottom of the 
Teasel bo that its oscillations are controlled and assisted bj 
them. 

3. A "door or leaf " is suspended above the "bridge." 
Tliia is composed of a series of bars, which may be formed 
with bosses thereon. There may be ribs on the sides and 
bottom, formed of rows of balls or boases. The bottom 
slopes from the centre towards the ends. 

[Prtntcfi. 4!/. No Drawings.] ' 

A.D. 1861, January 26.— N" 211. 
WEB8TEE, Feedbkiok William. — "Washing and churning,' , 

A cylindrical or barrel-shaped vessel is mounted on tninniona 
in a frame, and provided at its ends with handles by whioh it I 
may be swnng to and fro. There are fixed dashers in it, solitl, 
perforated, or hollow and fitted with inpes to admit air into, ^ 
the middle of tbe oream. 

No other part of the descriptiou seems to refer to the appo- . 
gfttn a aa arranged tor churning. 

^^^^^rlDHd, lOi/. Dravtiug.] 
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A.D. 1861, March 15.— N« 661. 

CLOUTMAN, WiLiiiAM. — (Provisional protection only,)— 
" Tanks or vessels for dairy use." 

The whole Provisional Specification runs as follows : — " My 
*' improvements in tanks or vessels for dairy use consists in 
" making the same from slabs of slate, which are rabbeted and 
*' screwed together at their ends so as to form the said vessels 
" of a rectangular shape of large dimension, but very shallow, 
" suitable for holding milk preparatory to its being skimmed 
" for the cream. The contents of each vessel are drawn off 
through a hole in the bottom of the same, for stopping 
which a slate plug is used. Tanks or vessels made accord- 
ing to my invention will be more pure, cleanly, and durable 
than those hitherto used^ and much more economical in 
" first cost." 

[Printed, 4rf. No Drawings.] 

A.D. 1861, April l.—N* 797. 

RUSSO, Gregm>bio. — {Provisional protection only.) — "Snb- 

'^ stitute for safi&on in the manufacture of cheese." 
The entire Provisional Specification is as follows : — " My 

'' invention onsists in the substitution of curcuma root for 
safi&on in all the various usages to which the latter is applied, 
especially in the manufacture of cheese, pastes, vemucelli, 
&c., &c. I employ it in the following way; — ^I take a 
quantity of curcuma root, grind it into the finest powder, 
and use it in every way as a substitute for saffix)n. I claim 
the exclusive right of employing pulverized curcuma root, 

" either alone or mixed with other substances." 
[Printed, 4rf. No Drawings.] 

A.D. 1861, May 4.— N« 1120. 
ADDY, William. — ^Washing and churning. 

As employed for churning, the apparatus consul of a vessel 
which may be cylindrical, but is preferably polygonal in its 
cross section, mounted on trunnions and provided with a 
handle and gearing by which it can be rotated. It is divided 
by a perforated partition passing through the axis, and has 
ribs across the interior. There is a lid in one of its sides 
properly secured. There is a spring valve opening inwards 
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r, and at each revotntioa tlio HjuiuUe of tliio valve I 
strikes againBt a. projectioii on tbo £rame, so that it is opened, . I 

tPriQt»l,tW. DrawinK-l 

A.D. 1861, May 6.— N" 1139. 
JOHNSON, WiUiiAU. — " Ohatning and kneadiag. " 

\nthiii » ojliaddcaL vessel there ia fitted a shalt canying a 
screw ol each rndiiiB as to occnpj nearly the whole of the 
intenor of tlie vessel. The soren shaft is produoed otttside 
tlie reasel and on it is cut a screw on vbich a unt with handles 
works, 80 that b; moying the nut baekwarda and forwards, tha 
shaft, and with it the screw inside the vessel, is caused to re- 
volve altemat«jly first in one direction and then in the other. 
The thread of the churning screw may be eontmnona or not, and 
Uiere may be one thread or sevetaL The blades are prefeiably 
peiforated. The screw is made readily removeable. Other 
means tban the nietliod above described may be employed for 
aotoating it. The cream is supplied through an opening at 
&V0 top, and the bntter when made may be forced out at the 
end of the appa*atns by rotating the acrew in one direction 
only. A semper may be fitted to the screw, and mounted on 
a bar in such a way tbat it slides thereon, being cairieil by the 
moTement of tlie screw. 

[Printed, Sil. Drawing.] 

A.D. 1861, May 29.— N" 1342. 
H ATJ ; I W I' , 'T.T. , JoHH, — Chum. 

Two vesaels of similar shape are fitted together, one Witliin 
tho other, so that a space ia left into which hot or cold water 
can be poured. The chnming ia effected by a vibrating 
dasher, comiiosed of a frame of four wooden bars, pivotted at 
about the middle of its sides to points at the top of the vesseL 
To tho lower part of the frame two gratinga arc attached, 
made of sheet zinc. They ato fixed to the bottom bar, and 
slant slightly outwards from tho frame. At their tops they 
aro seemed to a broad piece of wood, fastened across tho 
middle of the frame about in a line with tho pivots. As re- 
presented in the drawing the vessels ore broader at bottom 
than above, and their aides slope inwards from the bottom. 

[Printrf, Git DnroliiK.] 
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A.D. 1S*51, Maj 30.— y 134a 

WHITEHEAD, TRxyciis A.vy.— "ImprorementB in trentmg 
*' cream or milk and in obtaining batter and other pzodneto 
" therefrom." 

Cream after skimming is filtered through shallow sieveB ol 
'* ordinary nnbleachevl calico or sheeting of moderate^ oome 
" textnre " stretched on hoops ; to aid the p r oe o a a " an ab- 
" sorbent material may be nsed to assist the filtzatka hj 
" absorption or capillary attraction." 

After staniling for from 12 to 24 hoozs, the cieam can ba 
separated " in a solid cake or mass/' and kneaded hj the fand 
into bntter. 

[Printed, 4J. No Drawings.] 

A.D. 1861, Jnne 4.— N« 1405. 

HXJBBELL, Assos. — {Provisional protection €)n1y.) — 

Chnms. 
The following is all the Proyisional Specification. *']fy 
invention consists in chnming by means of two rollers armed 
with spikes or projections, which I prefer to be oormgated ; 
the projections on one roller working between those on the 
other roller, to which rollers rapid rotary motion is imparted 

'* in a contrary direction through pinions on the roller ahafta^ 

** both driven by one toothed wheeL 
[Priuted, id, Xo Drawings.] 

A.D. 1861, June 6.— N° 1426. 

BAEEB, Geoboe. — *' Apparatus for churning and for beafcmg 
" eggs." 

The apparatus is described as constracted for the purpose 
of beating eggs. It '' consists of an open vessel, on opposite 
points on the sides of which two uprights are fixed, the said 
uprights being connected by an arched top. In the axis of 
the vessel is a shaft or spindle, which is supported at its 
lower end in a bearing on the bottom of the vessel, and at its 
upper end by the said arched top. That part of the spindle 
" which is situated in the vessel carries beaters or stirrers 
" arranged upon it radially, and the upper part of the said 
'* spindle is in the form of a quick-threaded screw. On the 
'^ screwed part of the spindle is a screw box or nut, by working 
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" which up and down ft mpid retriprooating rotatory motion ia 
" given to the apiudle and beaters or Btirrers," " Tlio liquid 
" to be operated upon is placed in the vcaael, and the screw 
" boi or uat worked up and down." " The spindle carrying 
" the beaters or etin-ers may bo removed for cleaning or other 
■' potpoee by onBcrewing » button on the arched piece." The 
beaten too preferably of wire, oh ia also the screw, which is of 
wire ecdderod to the spindle. Instead of being fitted to a 
Tesael, the apparatus may be attached to a ring which fita on 
a vesssL 

When used for churning, the apparatus is larger and atroagor j 
than when need for beating eggs, and instead of two uprights 
to support the arched top, a single upright of greater strength 
may be need. 

[Printed, luJ. DrnwiiigsO 

A.D. 1861, June 21.— N" 1596. 
TOBNEB, Qeobqe. —{Promsional protection only.) — Ai>- 
paratua for beating eggs, mixing liqmds, &c. 

Amongst other uses the oppnratoB may be used for churning. 
A " rectangular frame " ia rotated by any suitable u 
vessel containing the matters to be treated. The "flat surfaoea 
" of the vertical bars " of the frame are " placed at an angle 
" to the outer oircumterenoe " of the vessel in order to drive i 
file fluid under treatment outwards, and the inventor prefers I 
" to form or intersect the rectangular frame with one or several J 
" diagonal, boriaoutid, or angular bars." The vessel mayhayQ 1 
an onter jacket to receive water, &c, More than one framsl 
m^bensed. 

fPrfntedpW. Nu DnwUitra.] 

A.D. 1861, June 22.— N- 1608. 
COMEIE, James.— Chum. 

An elliptical vessel witti fiat ends is mounted with its longer 
axis horiaontal on trunnions on its ends in a suitable frame. 
It is rocked to and fro by handles on the top, and has springs 
on it which strike against stops on the frame, thereby aiding 
to reverse the motion. Or it may have motion given it from a 
fiy-wheel on the shaft of which is a crank connected by a rod 
with a crank on the axle of the vessel ; this second crank 
longer throw than the other, so that a vibrating motion b givea 
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to it which oscillates the vessel. The fly-wheel is driven by 
hand or power. Within the vessel are three perforated vertical 
partitions which act as fixed daflhers. There is a suitable lid 
in the top of the vessel, and by means of a thnmb-«creW in 
the frame, the vessel can be held stationary for the porpo^ of 
filling it. 

[Printed, 8<?. Drawing.] 

A.D. 1861, Jnly 8.--N« 1731. 
HOENSBY, EiCHABD, junior. — " Machinery for washing, 
** wringing, mangling, and chnming." 

A portion only of the improvements are applicable to chitti^: 
Chnms which are intended to rock on pivots have a pf&r 6f 
handles fixed to the tmnnion a.t one end, which extend hpwdciSs 
and are at an angle of about 45^ to each other. The lid also 
is secured by an arrangement described as follows : — '^ I make 
the joint between the lid and the tub with felt or other soft 
material, and to force the lid in contact with the tub, I 
place lugs on the tub inclined on the under side, and I 
employ a cross bar, also inclined at the ends, and which to 
fix the lid is placed thereon and turned round, so that its 
*^ ends pass under the lugs." 

[Printed, 1«. 6d, Drawings.] 

A.D. 1861, July 30.— N° 1897. 

BRADFORD, Thomas. — "Washing, churning, wringing, and 
** mangling machines." 

A vessel of suitable shape is suspended by rods from a bar 
above, and has a rocking movement given to it by handles on 
the ends. The stem of the dasher is fixed to the frame above 
the vessel, and consequently the dasher is fixed. It has on 
each side of it a bar of wood, fixed at one end, and with the 
other resting against the stem of the dasher, so that they act 
OS springs. The dasher consists of a cross-bar fixed to the 
upright stem above-mentioned, from which projeets downwards 
a series of vertioGd bars. The bottom of th^ chum is fitted 
with bars between which ttie dash^b^rs alternate. " Batton- 
" shaped or rivet4iead knobs " are fixed on the ^dasher and on 
the bottom bars. 

CPrinted,10cl» D^ttwiog.1 : 
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A.D. 1861, September 2C.— N- 2400. 
'., Thoius. — "ApjiaratUBlorbeotingeggB." 

ieBDrih&l nfl intejidwHor use as an c 

^ and is atatetl to relnte " to improvements ia tliatd»i 
1 of apparatna for beftting eggs or other DuitterB 
■ the ' ArchimeOioa egg beater,' which oonaistB o^ 
a which a spiral or screw threiul is furmeil, the 
r eod baviiig an open wire frame or beater attached 
^ the whole being oauBed to rotate in opposite direc- 
B Bltemately by moving & sliJing socket containing A 
" ini, vMch enters between the threads of tho spiral or screw 
■» np and down thereon, the upper end of the mIb being held, 
' whilst the lower end rests on the bottom of the vessel con- 
B the eggs or other matters to be beat or stirred. The 
** ia rention consists in forming the Arclmnedian screw or 
d npon a tnbe to which the rotary beaters are attached, 
^tabe and beaters being caused to rotate npon and aionnd 
d central axis, to the lower end of which a fixed frame 
» stationary arms is attached, which may intersect or 
' Bttfrounit the arms of the rotating boaters. Botalory motion 
* is communicated aJtemately in opposite direotionB to the 
" beaters by a sliding socket (containing a pin, wliich enten 
" between the threads of the screw on the hollow asis), which 
" is moved up and down whilst the central axia is held sta- 
" tionary by hand or in a suitable frame." A support may 
be comiected to the vessel containing the matters to be treated 
on which the spindle may rest. The appnmtos when con- 
strttotod on a large scale is available for chnming. 

[Printed, M. Draning.] 

A.D. 1861, September 26.— N" 2411. 
DAVIS, Robert. —(iVoiiJsionai protection only,) — Chnm. 

Ohnms are oonstmcted " of a ojlmdrioal or eiroolar form of 
" staves, disposed somewhat in the manner of barrel staves, 
" but having their ends rebated, which are received in circnlar 
" grooves formed in the woodai plates or enrfaces fonning 
" the ends of the chnming vesael." This vessel is supported 
" on feet formed by projections of the end plates before- 
" mentioned, or on feet otherwise produced &■ in position so 
" that the axis ia horizontal." It has a daeher of perforated 
wood laonnted on a spindle turned by a winch hoodie. There 
is an opening with a suitable cover at tiie top, 
CFriuied,id, If o Oniwines.l 
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A.D. 1861, December 13.— N" 3139. 
KELLY, John. — {Provisionai protection only.) — "Improre- 
" ments in the treatment of milk for the maniifa«tiire of 
" bntter, & ia apparatoB for the Rume." 

The milk is preserved in glaas or carthenwM'e tcsboIb at a 
tempcratiue of 52° for three or foiir days. These veaaels are 
placed in metal pans which can. be filled with watei of the 
required temperature. The vesselfi are fitted -with air-tight 
lida. The bntter is made in a chum from wliich the butter- 
milk can be drawn offb; a tap, and " the bntter wnaUed and 
" purified from milk by cold spring water salted and mode in 
" the chum with very little manipulatioa," 

fPrintirf.M. No Drawingn-l 



1862. 

A.D. 1862, April 15.— N° 1093. 
BAINS, Ehpebt. — (-4 eommuniciUion from Georget 
Toxe.lH.) — {Provinional protectiun on;^,)-" Apparatus for 
" freezing, eooliug, and plmr ning ," 

No improvements speciall; applicable for churning appear 
to be described. 

The apparatus ooneiBts of a double cjUndrical cose mounted 
horizontollj on pivots in a frame. Water is contained between 
the innej and oiuter shell, and freezing misture in the inside. 
In the middle of the freezing mixture is placed a cylinder con- 
taining the matter to be treated. This cylinder is made in 
two parts, screwed together, and has a handle by which it can 
be rotated within the outer caee, 

[Vrinfed.ld. No Drawinira.] 

A.D. 1862, May 16.— N" lisa 
HASELTINE, Ghobqb.— (X communioalion fi-om, Sidnny 
f/weet.y—Chum. 

The churn consifits of a vessel of any (suitable shape. The 
daaker is formed of a vertieai rod working through a slot in 
the top of the ohum, to which neat its bottom ore hinged two 
SapB, of shape to correspond with the inside of the chum. The 
movement oi theee flaps in ooutioUed by a ^lair of cross-bafB 
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e and a bevelled block below them, carried by the vertical 

rod. Motion is given to the rod by a lever pivotted at one end 

to ft bar projecting- from the body of the uhum and having a 

^t in it throDgh which the rod pneseB. The rod is held in 

i^fllot by a {Hu passicg through it and the lever, ^^H 

^Bd. Drawing.] ^H 

A,D. 1862, June 14— N" 1768. ^H 

i, TnoMia, and COX, Henhy. — Chums, &c. 

reral improvementB in chnma are described, amougst 

3 for imparting motion to the chnriiinf!; nppa- 

This is best deB<vribed in the words of the iuventora, 

u : — "To the ailo an arm ia attached, witli a counter- 

i weight at its end, and to this axle we also atbich 

I orank handle, to whiah we likewise attach a lovor or 

meeting rod, secured at its other extremity to a bent 

, which is centred oa a pin or axle secured to tho 

mtside of the cose, and for convenience of working eitJier 

i( the right or left hand. We prefer to have two of these 

or axles secured to the case at opposite points 

I that we can change the position of tfie bent 

c as required, this bent lever having at its free end 

R proper handle, which is merely moved up and down (and 

i turned) in order to work the machine, althou^i tlie 

"c handle aforesaid may be worked by aii operator or 

lerators at the same time or independently, and will always 

n with the action of the lever aa the axle and beaters 

though the bent lever only moves np-nnd-dowii. 

B counterbalance aforesaid ia regulated in relative posi- 

s to assist tho throw, and we prefer to have an 

|lBQQlilllB or rim of a wheel attached thereto." 

i apparatus is to be need to drive either of the three 
blowing chums. 

1. The vessel for holding the cream is fixed, and has small 
chambers below it for holding hot or cold water. A beater ia 
arranged diagonally across the vessel, consisting of a rect- 
angular frame with a diagonal. This beater works on a pivot 
on one side, and has a projection on the other fitting a slot on 
the end of a short shaft projecting outside the vessel and 
' jyen as above. By drawing ont the pivot, tho beater can be 
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2. A shaft fixed to the bottom of the vesBel has on it a 
sleeve carrying beaters. By means of mitred gearing, the two 
are driven in opposite directions. The vessel is supported (m 
a central pivot. 

3. A hexagonal vessel is mounted in tronnions mth its kdA 
vertical. An endless baiid from a pnlley on a shaft parallel to 
the axis drives a puUey fixed on one journal, and so rotates 
the vessel. A band from another pulley on the same shaft 
drives a pulley on a shaft passing into the vessel and actuating 
a beater which is connected thereto as in the chum first 
described. The beater is like a ''paddle wheel with four or 
*' more beater boards." There are projections attached to 
the sides of the vessel and to the lid, which forms one of its 
sides, and is secured by suitable catches. 

[Printed, 1». lOd. Drawings.] 

A.D. 1862, July 10.— N° 1987. 

BONNELL, Ann. — {A communication from, William Boh- 

nell.) —(Provisional protection only.) — Chums. 
Beaters are fitted on a shaft within a suitable vessel ''in 
such manner that they shall range as a twisted line or 
thread of a screw, or an approximation thereto " One end 

of the shaft has a toothed wheel on it, and in the vessel are 
projecting pieces running the whole length, and forming 
what may be termed a series of steps." "Above these 
beaters, at the end where the beater shaft protrudes, is a 
circular core of zinc or other metal" "which has a hole 
at the top, and withioside a number of projections or 
corrugations, and in this circular case is a disc similarly 
corrugated, which disc has an axis passing through the case, 
having a toothed wheel outside ; this toothed wheel and 
the toothed wheel first described being driven by another 
toothed wheel on a winch handle, such winch handle 
being provided with arrangements for throwing the oame 
into and out of gear with the one wheel or the other, or 
causing the whole three wheels to work together. The 
case has a moveable top, and a plug to clear the chum, and 
in the top is an orifice conmiunioating with the aforesaid 
circular case, fitting into which is a moveable feeding dish. 
Into thiB the cream is poured, and the winch handle being 

placed in geax with the axle oi ^^b c\xo\x\a.x csdj^ css^ >& 
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'* made to rotate, vhen the craEim will be Acted on by the 
" Fototioa of tile diBo therein." 

" The cream thus apted upon exndea thereirom, and pnsees 
" into the oliam, wlien the winch handle is thrown out witli 
" the diec handle and into gear with the beater ahait, and 
*' again turneJl, and when the chnming is folly effected, it 
" outy be cleaned oat by pouring in warm water, and placing 
" the winch handle in gear with all the toothed wheels, 
■* causing them to rotate, when the hot water can be paseed 
" off by removing the ping aforesaid. The aforeiiaid oircular 
" caae arrangement may bo made to work by the same ehait 
<■ ne the beatere." 

Cl^iiited, U. No Drawiagi.] 

A.D. 1862, October 1.— N" 2661. 
OAMBBIDGE, Wikluu GoiiSonNB. — Apporatae for waahjng 
fltirl churning. 

Ab used for ehnruing, the apparatuti consiats of a bos resting 
(Ml rockers, or mounted on tnumiona in a frame, and worked by 
a.)iaiidle at one end. The bottom iuclinee upwards at the 
ends, and is formed with a bridge or raised part in the centre. 
The ends, bottom and top are lined with cormgateJ zine or 
a^ber suitable metal, the corrugations being arranged across 
ibe direction of movement of the box. The ends of the zinc 
are secured by slips of wood, and the edges are driven slightly 
into the sides, to form a water-tight joint. The opening is in 
the centre of the top, and is closed b;^ a suitable licL 

[Printed, Mi. Drnwinit.] 

A.D. 1862, October 4.— N" 2686. 
WATKIN8, Fbanos.— " Apparatus for milking cows." 

Four cnps of vulcanised india-rubber and spiral wire, of ft 
^&a each to fit one teat of a cow's udder, are attnched to fonr 
ahorl tubes leading to a vosBel. The comieotion is effected by 
flanged rings fitting over the ends of the tubes and the flexible 
Oops. This vesHel is fitted with a flexible diaphragm at top, 
in the oentre of which is a metal disc which con be opejated 
by a lever handle. At the bottom of the vessel is a valve 
opcoing downwards. The apparatus tlius forms a pnmp, as 
by taising the diaphragm the Jnilk is dra-wn frosa tiua \yiiiKi, 
and by oompiesamg it, it ia forced, o'at ftviaw:^ 'fti* -stfcw 
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below. The apparatus may be supported on a stand, or by an 
arm attached thereto, which is held or secured by a sfczap to 
the operator. 

[Printed, Kkf. Drawing.] 

A.D. 1862, December 24.— N« 3441. 

PATRLESS, John. — (Provisional protection onfy.} — "Ma- 

** chinery for milking cows." 
The following is the whole Provisional Specification : — " lly 
apparatus consists of an elastic pipe connected ynih four 
branches which fit on to the teats of the cow, the other ex- 
tremity of the pipe or tube communicates with an air pump 

*' which is contained in the lid of an ordinary milk can, the 
lid being formed hollow for containing the necessary valyea 
This air pump consists of a flat disc of vulcanized india- 
rubber or other suitable material which is moved npwaids 
and downwards by means of a rod passing out throng 

** the top of the milk can and actuated by a handle. The 
action is as follows : — ^The air being exhausted from the 
pipe or tube by means of the air pimip, the milk runs into 
the lid of the can, and by means of a valve opening oot- 

*' wards passes into the interior of the can. When no more 

*^ milk can be got, the extra pressure of the air causes it to 

** pass between the cones which flt on to the teats of the cow, 

** BO that they can be easily detached." 
[Printed, 4d. No Drawings.] 



it 



<( 



it 
it 



1863. 



A.D. 1863, January 19.— N° 159. 

LAUEIE, John. — (Provisional protection onl^.) — Ghnin- 

ing. 
The whole Provisional Specification runs as follows : — "I 

** place a shaft in a horizontal position outside a vessel of any 

" suitable shape or dimensions, and turn it by hand or power, 

*' and I place inside the said vessel any convenient number of 

" dashers or beaters to revolve on bearings, motion being 

*' given to them by wheel gearing connected to the hozi- 

** zontal shaft, so that when it is turned the dashers xevplYe 
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^^^ within eaeli oOier and in opposite directioiia, thus pftuaing 
" great agitation of the Uqoid or mixture, and oonsequentlj 
" an economization of time and labour," 

rPrintei], *d. No Drawings.] 

KA.D. 1863, April 15.— N°943, ^^ 

CH, James. — Apparatus forwaahmg, mangling, ohnming'^^ 
•Ic 

The greater part of the Specification ia taten up with 
descriptions of -waflhing and mnngliiig apparatus. The machine 
for churning consiBta of a barrpl or other suitable vessel 
mounted on trmmiona in a frame and revolved by any suitablo 
means. It ia divided transversely by a grating, the bars of 
which are arranged ia one half in a direction at right angles 
to the direction of those in the other half, and they are set 
with their comers outwards. A pipe is fitted so as to admit 
air during the revolution of the barrel without allowing tlio 
nream to escape. It is open at one end to the sh, it is then 
led down inside the barrel to the opposite side thereof, bent 
at right anglee, and carried across the barrel and open to the 
interior. 

■Xninted, If. 4d. Dmwinfls.] ^ 

' A.D. 1863, April 25.— N-IOW. fl 

iELAND, Maboabht, — {A communication fj-07n Thomas 
Sarland.) — {Proviaional protection not attowed.)—" Appa- 
" ratus for milking cows," 

A small tube is inserted into each teat of the udder, and the 
iniTIt thus drawn off into a suitable vessel, The tubes are 
bluntly pointed at their ends and perforated there. If necea- 
Bary an india-rubber ring may be used to surround the teat, A 
disc on each tube may prevent its being inserted too far. The 
cowB may be made to stand ' ' trtmsversely across a trough " in 
whieh the inilTt vessels are placed. To avoid loss by spill ing, 
the top of these vessels should be shaped like the cow's adder, 
and they should be placed in a raised position. Straps may 
be used to keep the cow in position. A tube may be used to 
carry ofi' the contents of the TBrrioua vessels to a Gommoa 
^r^oeptacle. 
^K^ iPtiaiBi,*d. No SrawuDfs,] ^^H 
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A.D. 1863, April 29.— N« 1082. 

BARLAND, Maroaret, and MONCKTON, Edward Henrt 
Cradock. — (Partly a commumcation from Thomas Bar- 
land.) — Apparatns for milMng cows. 

A small tube is inserted into each teat of the ndder, and the 
milk thns drawn off into a snitable reoeptade. The tubes are 
bluntly pointed at their ends and perforated there. If neoefi^ 
sary, an india-rubber ring may be used to surround the teati. 
A disc on each tube may prevent its being inserted too far. 
The cows may be made to stand '^ transversely across a trough" 
in which the milk vessels are set. To avoid loss by spilling, 
the top of these vessels should be shaped like the udder, and 
they should be raised. Straps may be used to keep the oow 
in position. A tube may be arranged to carry off the oontentB 
of the vessels to a common receptacle. The tubes maybe 
made of any suitable material, and may be made of a oc»l of 
wire, or a piece of bent metal. A compress may be applied to 
the udder, to press out the milk, and elastic bands may be 
fitted to the teats to prevent the flow of milk at improper 
times. Any exhausting apparatus may be fitted to the tubes. 
To preserve mUk unchanged it may be drawn by long tubes 
into bottles or exhausted receivers, so that it is kept from 
contact with the air during the milking process. 

[Printed, 4d, No Drawings.] 

A.D. 1863, July 3.— N« 1660. 

LELIOS, EvANGEiiL — (Provisional protection only.) — 
Churning, 

The object of the invention is to work a number of chums 
at once. One or more shafts furnished with tappets act on 
weighted rocking levers so as to raise and let fall the beaters 
of a series of chums. The shafting may be made in sections 
to be connected by clutches, so that any number required of 
the chums may be actuated simultaneously. 
[Printed, 4rf. No Drawings.] 

• . A.D. 1863, July 7.— N« 1688. 

GEDGE, William Edward. — (A communication from Louis 
Chrasset, ) — * * Apparatus for milking. " 

A pump is attached to the top of a reservoir which has an 
opemng closed with a screw plug, a tap for emptying the 
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contents, a, gtiized upeuing tu tlio Bide with a scale tiiereou, 
and a tap to wliioii a flexible tube is attaobei.1. This tabe emls 
in a email closed vessel or reservoir, to tlie top of which nre 
connected foiu- small tubes ea«h fitted with a hmnel to receive 
one tent of the cow. Each of these small tubes has a tap on 
it, and the large ttibe has a' tap near the point where it joins 
the reoeiver. A partial vacuum ia created in the receiver, 
the appatatua ia attached to a cow, and the taps are all opened, 
by which means the milk ia extracted. 

[Printed, lOd. Drawinga.] 

A.D. 1863, August li— N" 2011. 

TATLOK, Edwaed. — (Provisional protection only.) — | 

Cbuming. 

The Provisional Specification ruus aa follows: — "My inr 
Tention consiate in the employment and use of a rotating 
bos, chamber, or receptacle of any suitable and require^ 
shape to contain the milk or cream to be chnmed, and so 
arrouged that the centre of motion or rotation is eccentdo 
to the central aiis of the said box, by which means the milk 
or cream is dashed from end to end of the box as it rotates, 

" cansing great agitation or churning power, by which means 

" the butter is produced. This may be effected by mounting 
tlie box at each end on a short stud or shaft, the central 
line or direction of which is diagonal or oblique to the 
central or parallel axis of the box, by which means an 
eccentric rotation is imparted thereto. The rotatory motion 
may be obtained by means of a cuirved link chain gearing 
witii a pinion on the said diagonal shaft, which I prefer, or 
by ordinary gearing," 

tPrinteil.*/. No Drawings.] 

A.D. 1863, October 8.— N" 2465. 
SMITH, MiCKKBi..— (Provisional protsction only.) — "Wast/- ] 
" ing, cleansing, salting, and packing batter. " 

A box with a perforated bottom is supported in a vessel o^ 
water and the bntter forced through the perforations by means 
of a presser plate and screw, &o. The butter ia then salted 
and again forced through the perforations, but without using 
water. This is repeated aa often as required. The butter is 
pressed or packed by pressure in the box on a solid bottontj 
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placed above the perforated one. The perforated bottom may 
be made of any suitable materiaL 
[Printed, ^, No Drawings.] 



1864 



A.D. 1864, January 25.— N° 211. 

BRADFORD, Thomas. — ^Washing, mangling, churning, &c. 

The greater part of the Specification refers to apparatus for 
washing and mangling. As applied to churning the apparatus 
consists of a vessel of any convenient shape mounted on trun- 
nions in a frame. It has a rotating or oscillating movement 
given to it by any suitable means. There is a lid at the top 
secured by "alaiicewood spring." One or more "recessed, 
" bent, or * lipped' boards are used to act as buckets" to 
raise the milk and let it pour off. In the drawing these boards 
are shewn affixed to the top of the vessel, or to the lid, at an 
inclination to it. In one of the figures two of these boards 
form a triangle, having their edges meeting. Air is admitted 
through openings in the lid and in one of these boards. 
[Printed, lOd. Drawing.] 

A.D. 1864, March 29.— N° 778. 

BRADFORD, Thomas. — (Provisional protection only.) — 
" Churning and butter-making machines." 

1. A " combination of tin, copper, or zinc, with wood veneer " 
is used in the construction of elliptical or circular chumi^ 
particularly such chums as those described in N° 211, A.D. 1864. 
No further description of this improvement is given. 

2. A lid is used consisting of a "wood or metallic cover 
" with flange, having a groove immediately under it, and of a 
** smaller diameter than the part of such cover that is inserted 
•* into the aperture ;" in this groove is fitted an india-rubber 
washer. On the upper flange is a cross bar of lance-wood, the 
ends of which are held by set screws in the top of the vessel. 

3. An apparatus for separating the butter and the butter- 
milk is described. An inclined board is forced by levers on 
the butter in a suitable trough. Printing devices may be 
attached to the presser-board, 

[Printed, 4d, JYo Drawings.l 
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A.D. 1864, April 27.— N" 1052. 
TATLOE, EpffARTi. — Apparatus for cliunjing and waaliing. 

A veseel ot any Buitable abape is pivotted esceatrically in 
frame so that its axis of rotation is diagonal to its own asi 
Botary motion may be given in any manner, but preferably by ] 
" a eurviMl link cliain gearing with a pinion on the said 4 
■' diagonal ebaft." The lid is secured by a croas'bar fixedX 
Uiereon, the ends of which ore Blotted, and fit over headed I 
BorewB so that by a, half turn of these the bar and Hd are hel 
East. Perforated balls may be plaoed in the veHsel. 

CPriotod. lOJ. CrawiDBd 

A.D. ISei, June 21.— N- 15i2. 
OARBINOTON, WmLiiM, and TURNEE, TaOMAa.- Chuni., 
Serer&l varieties in the conBtmction of chums are described. 1 

1. A suitable vessel is pivotted in a frame from which ri 
a anpport carrying a handle and gearing for actuating the J 
dasher. The dasher is fixed on a shaft which poHseB throu^ 1 
the lid ot the vessel. To a swivel on the top of this shaft the 1 
Dim. of a crank turned by a winch lioudle ia attached. On the ' 
some crank-arm ia'a bevel wheel gearing with another o 
shaft so that the shaft is rotated at the same time that it has an -I 
Oflrillating motion from the crank. The raovementB of the I 
daahet are alao partly shared by the vessel, as it is swung on J 
pivots. 

2. The vessel ia etationary and the shaft of the daflher pasaeB J 
freely through a ball fitting in a socket in the lid. It cai 
RBO and fall, as well as oscillate in all directions. 

3. Or, with a stationary vessel, the dasher shaft may h 
rotary motion and a to-auJ-fro motion in a straight line. Thia J 
is effected " by connecting to the crank a spnr wheel gearing into j 
" a stationary internal toothed wheel, the fiange of which haa] 
" Hoitable hollows or breaks for allowing the passage of one oJS 
" the bevil wheels nfl the rod clianges its motion." Othe^V 
means of giving the required motion may also be used. 

[Printed, lOd. Ilramn«,] 

A.D, 18G4, June 22.— N" 1558. 
PUGH, Chables Hbnby. — "Apparatus used in tiie manuf no- J 
" ture of cheeae." 
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The object of the inyentioii is to provide a single apparatns 
cai>able of compressiiig the whe j from the cnrd, and afterwards 
compressing the cord. A vessel is supported on a frame con- 
sisting of two uprights, connected by a cross-piece at top. The 
vessel turns on centres at the bottom, and can be fixed in an 
inclined or horizontal position. A perforated pressing plate is 
connected to a vertical rod, by which it is forced down, by a 
joint, which permits the plate to be fixed at right angles to the 
rod, or turned up parallel with the rod, " This is effected by 
means of two palls on the bottom of the rod engaging with 
teeth on the pressing plate." This rod may have a joint near 
its middle, so as to permit the upper part to be turned down. 
It passes through the cross beam at the top of the uprights. 
A compound lever on the said cross piece is made to give 
pressure to a pin fixed in a hole in the said rod, a series of 
holes being provided in the rod, into any of which the said 
pin may be placed to receive the pressure of the said lever, 
A hanging weight supported by a chain gives pressure to the 
compound lever described, and through the said lever and 
rod to the pressing plate. A second weight and chain con- 
nected with the pressing plate raises the pressing plate 
when the pressure of the compound lever is removed." Or 
a rack may be made on the rod, and a pall on the lever be 
made to engage therewith. The vessel has a false bottom, 
with a tap for drawing off water introduced to raise or lower 
the temperature. "The screw of the valve is connected with 
the valve spindle by means of pins in the former taking into 
a groove in the latter." The vessel has also valves above 
the false bottom for drawing off the whey. The curd is broken 
up by means of a series of ** inclined knives " arranged heli- 
cally on a shaft capable of rotation in a frame. "The appa- 
** ratus may be used for pressing the curd into the vat in the 
** following manner : — The perforated pressing plate being 
" removed, another and smaller plate or block is substituted. 
•* A frame ordinarily called a 'ladder ' is placed horizontally 
** on the top of the vessel, and upon this the vat or vessel con- 
** tainiog the curd to be pressed is placed. The pressing plate 
** or block is made to press the curd ia the said vat or vessel 
** in the manner described with reference to the pressing of 
'** the curd for the separation of the whey therefrom. Or the 
** curd placed ia the vat or vessel may be pressed without re- 
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" moving the pressiuR (ilatfi by placing npon Oie said ourd i 
" cdrcnlar piece of wood commonly collecl ft 'shooter' 
" cauBing the preaaing plate to descend upou it." 
[Printed, 1». Drawinii.] 

T| 
A,D. 1864, Angnat 12.— N" 2008, 
HABELTINE, Gsokhb.— (^ communication from Thomai^ 
Arnold JedJi.)— Ohurn. 

The ehxtru deseribed lias a verticol abaft fitted with dimbera 
and rotated by gearing on tbe top. Tbreo tnben oro fitted in 
the top, which reach down near to tlie bottom. They are 
aeonred by rings attached to the sidea. Two of the tubes are J 
eloBed at bottom and the third ia open, they are all open abor* ■ 
and fitted -ft-ith fimnels. The closed tnbea contain water to % 
rsiae or lower the temperature of the cream, aud the open one 
serves to admit air into the middle of the ci'eam. The lowest 
blade of the daaher works under the enda of the tubes and is 
longer than the others which work in the central space between 



A.D. 1864, October 18.— N" 2571. 
RErD, James, — {Pi-oviaional protection not aUowed.}^ 
CkaruB, &o. 
The following is the Frorieional Specification : — " This in- ' 

* VHition consists in the use of a closed cylinder or drum. 
' attached to and rotating with a central axis or shaft, round 
' the periphery of which are placed a number of bnokets 

* or blades moving on hinges, ami attached at their outer 

* estremities to links or arms oomieotiiig them with eiwjular 
' disoB by which their motions are regulated ; these oinmlar 
' diacfi move round eccentric druma rigidly filed. This ia- 
' veution may be applied to the propulsion of machinery an^i. J 
' Bteam ships and other veaaela, to the pumping of water, t*^ 
' the churning of milk, and to like purposes," 

[Prinled,W, No Drawinni] 
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1865. 

A.D. 18^ ^imj la— N« 1292. 

BBODEBICK, Wiluam Edwasd.— (^ commymeaiUmfrom 
Howard TiiderL)^JPiyyrUiofuti proieeikm emlg.y—CtBaa^ 
There is "an upnght Tcaael to ieeen« fiie cnam''aiida 
perf orated dasher which is iii0¥ed up fi mitla and dowmraidB 
bja h^^low or air shaft ioidueh it wsttadied.'' "Tfak 
shaft is provided with a lalTe cr tsIfbb to eontral tiie aar 
and there is at its lower eztrenntj an cnlaigement 



" or inrerted cop idiich projedB beneath iSbe dadier " to pse« 
Tent it striking against the bottom d the dmni. In this eiq> 
are a munber of *' radial holes " to allow air to paaa into the 
cream. 

There are also " attached to the shaft or dasher, or both, 
** one or more wings or arms whidi can be made to gather 
" the bntter bj a rotary or semi-rotary motion " d the ahaft. 

[ Printed, 4d. Xo Dnwinn.] 

A.D. 1865, June 5.— N» 1535. 

C00MBE8, PmTiTP. — Apparatus for separating wh^ from 
cord. 

A pomp of any snitable kind is fitted with wire gaiue over 
the end of the soction pipe, or this pipe opens into a Tessel of 
perforated material The whole is fitted to a stand, so that 
it can be placed among the cord after the latter hA8 been 
broken np, and the whey pumped o£^ The YEdyes of the pnmp 
are all metaL By preference the barrel and suction pipe ate 
copper, the rod and yalves brass, the stand of galYonised iron, 
and the filter of copper or brass wire or hair. In using the 
apparatus, it is preferred to gather the curds to one side of the 
vessel, and place the pump in the whey at the other side. 

LPrintod, lOd. Drawing.] 

A.D. 1865, June 28.— N° 1722. 

PEROIVAL, William. — (Provisional protection onlj/,)-^ 
Table for dressing cheeses. 

The following is the Provisional Specification : — "My in- 
" rastion is designed for the purpose of expediting the final 
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" prooess of ' ironing,' binding, and cleaaing the onter snrfaoes 
" of oheeeea, by oauBing Bueh processes to be performed with, 
" greatet ease and facility than hitherto, 

"The improvementa conaist in the novel employment aad 
" TWO of a stationary table or Hnpport aupplied with a rotating 
'* or moveable circular top, upon wliich the cheese to be oper- 
" ated npon is placed ; tliia moveable top rovolvea upon a 
" central pin bedded firmJj into the tinder or stationary table 
" dnnng the time the above-mentioned pruceaees are going 
" on, and is prevented from reversing its progress or rovoln- 
" tion by means of a catch fised to its under surface, acting 
" upon a circular rack firmly ueoured on the upper surface of 
" the under supjKirting or stationary table. The chief feature 
*' of the invention being the, constmction of a table having a 
" (HTOular rotating or moveable top or support for the cheese, 
" in. oontradistinctiou to having such tables fixed or stationary 
" aa heretofore," 

[Printed, *d. No DrawiLiga.] 

A.D. 1665, Septmber 27.— N° 2471. 
TATLOR, JoHS.— Machines for washing and churning, 

* ' A tub or reservoir is provided to contain the water or otlier 
*' liquid to be agitated, that object being efTected by means of 
" a ot^e or of a frame furnished with dashers" and "con- 
*' nected by means of a vertical asis or spindle with an aichi- 
" medean screw, and actuated so as to have a rotary as well aa 
*' an npward and downward motion." 

Several modifications are given of the way in which motion 
JB imparted to the spindle. It may be worked up and dowi 
by ft lever assisted by a apring, or rotated by bevel gearing 
worked by a lever, so that the motion is reciprocating. In 
either case the shaft posses through a screw nut in the cover, 
80 that it has a secondary movement given it, 

[Printed, Is. Dr»wuipB.J 

A,D. 18G5, November 15.— N° 2936. 
OLIFTON, Hbnbt.— "Making butter." 

The object of the invention is to drive air into the cream in 
lihe process of churning. This may be done in any suitable 
imuiner, but two method^ are preferred, of which one is figured 
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and described at lengih. Thia oonsistB'm forming the dasher 
and staff of a vertical hand chum hc^ow and eommnnioatin^ 
with each other. The dasher is perforated, and thete is a 
yalye openihg downwards at th^ top of the hoUow staf^ so 
that by each npward movement of the dasher, air is diawii 
into it which is expelled by the down stroke. Aooording to 
the second modification, a rotary fan iX)mmiinidateB by a pipe 
with the bottom of a receptacle for the cream, and the btitterr 
is produced by the effect of the air being driven through the 
cream. * 

[Printed, 6rf. Drawing.] 



1866. 



A.D. 1866, March 16.— N° 786. 

MANOCK, Thomas. — {Provisional * protection only,) — " Ap- 
** paratus to be employed in the manufacture of cheese." 

In a suitable tub a false bottom is fitted, which can be raised 
by a chain wound on a pulley, a rack and pinion, or otherwise. 
The curd after most of the whey has been removed (preferably 
by the apparatus described in Coombes* Specification, Na 1535, 
A.D. 1865) is placed on the perforated bottom, and this is 
gradually wound up to the top of the vessel, thereby allowing 
the whey to run off. The curd is then placed in a doth, and 
pressed between a presser plate and the perforated plate 
forming the false bottom above mentioned. 
[Printed, 4<i. No Drawings.] 

A.D. 1866, April 28.— N° 1198. 

BUENAED, Geobgb, and KOPPEL, Lxjdwig. —(/Vovmowa^ 
protection only.) — ** Apparatus for preserving milk and cream, 

more especially designed for keeping milk fresh during 

transport." 

A number of metal tubes are :gtted at their ends to a plate 
which can be secured to the lid of a milk can, or sustaineid on 
supports therein. These tubes contain ice. They are lined 
with flannel, &c. to hinder loss of heat, and have a receptacle 
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fitted to tiiom below to receivi! tlio water resulting from the 
melMng of the ice. " On tlie exterior of the tubes a cliambor is 
*" iortasd, to contain " a" non-condnctingclieinioal compound," 
preferably consiating of "eqnal quantities of Ralanunoniao and 
*' aitie." The tubes extend from the top about half way down 
Bieean. 

CPeiatpd, .k/. NoDmwincs,] 

A.D. 1866, April 28.— N" 1205. 
HOI'FMAN, John WiiiLiAiL — {Provisional protection only.) i 
— Ohnms. 

The following is the whole Provisional Specification : — 
•' "nda invention consists in constructing ohnins with a cylinT 
" der or barrel of any suitable material fitted with a cover, 
" and also with an escape for the gas. The operation ig 
" performed by beaters formed by preference of wire or of 
" perforated plates attached to a aplndle which passes through | 
*' the bend of the chum, and wliich spindle carries a toothed 
" pinion gearing into a toothed wheel, upon the spindle oc 
•■ axis of which is fitted a crank handle, or for driving by 
'• power a pulley or other available gear. Turning the toothed 
" irbeel by means of the crank or other driving power causes 
" very rapid revolution of the pinion, and of the boaters upon 
" ita spindle." 

[ftinted, id, No Drnwliipk] 

A.D. 1866, May 14.— N" 137i. 
NEWTON, WrLtiiAM Eowabd. — (A commuimalion from | 
Willicun Siuben da 2eny.)— Barrels. 

SaiTCls are constructed entirely of corrugated sheet iron. 
The cylindrical part is (onned of sheets rivetted at the edgesn 
The heads are atamiied out in a press with a flange on tliom, ' 
Slid they fit inside the cylinder, " and rest upon the first of its 
"corrugations," the portion of metal extending beyond the 
liead being turned down thereon, A hoop is fitted round each 
end. Bung or tap holes are formed by rivetting on rings in 
Vhich BIS screwed holes to receive scJiew plugs. After com 
pletion the whole barrel is ' ' galvanised " in a bath of molted t 
zinc, &0. Mil^ cans, &c. may be constructed in a similar way) | 

[Prinlei!, ed. DrawinR.] 
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A.D. 18G6, Sirao 13.— N" 1605. I 



A.D. 18G6, Jiinc 13. 
LANCASTER, Kobbbt. — {IVovisional protection only,)— 
XiDck for the lids of mllTt cans, &c. 

The following IB the whole ProTisionalSpeoiflcation: — "My 
" invention i& designed for the purpose of locking or securing 
' ' the Lids or covers of milk cona, boxes, tnuiks, or other eimilai 
" receptncIeB, anil oonsiBts in the novel employment and nse 
" of a latch ot catch lever contained in a small box, one being 
*' seemed on each aide of the can or other receptacle in such a 
" position that a spring contained in the uaid box actuating 
*' the latch will allow them to overlap or catch the Ictlge of the 
" lid or oover of tlio can to wliich tliey aro attached. When 
" the lid is forced down and so as to be caught and held by 
" the latchoB, they may bo retained in tliat poaition ao aa to 
" form a lock or fastening, and this may be effected by b 
" Bliding bolt actuated by o key, the said bolt when ' forced ' 
" forming a stay to the lever, which will prevent it being 
" forced back until the bolt is withdrawn, 
" effected by a screw abutment or other eqnivaleolt 
" desired." 

[Printed, W. No Brawiiigs.] 

A.I>. 1866, June li— N" 1G14. 
M0BBI8, EtiTjIS. — {Provisional protection onl}/.} — Churning, 
The whole ProviaionBl Specification is as follows: — "This 
*' invention consiatB in certain anangements of apparatus and 
" mechanism whereby the operation of churning can bo per- 
" formed with great fadlity and economy of labolir. The 
*' apparatus is used in connection with the ordinary upright 
" ohum, any such ohiim being capable of being operated 
" thereby, A frame ia constructed for the purpose of aup- 
" porting the mechanism by which the beater of the chum is 
" actuated. The beater is attached to one end of a lever 
" which is centred upon a croas bar of the frame as a fiilomm, 
" such lever being actuated by a double crank arrangement 
" driven by two treddles, which are worked by the operator, 
" for whom a seat is provided at the end of the frame. The 
" axis of the crank is furnished with a fly wheel, and the 
*' stroke of the lever attached to the beat«r can be ailjaBted to 
" any desired length by altering the relative position 
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1 of the former and the diatance of Uie coTmeeting 
' rod from the axis of the crank. The appamtuB ia fixed to & 
' bed plate, to which any ordinary upright chum may be 
' anitably seeured aad actuated aa before mentioned, and the 
■ bed plate being prcrvideil with wheels, rollers, or caetora, ia 
' feodilj jBored from place to place as may be desired.'' 

^printed, W. No Dramniis.] 

A.D. 1866, August 2.— N° 2000. 
AVEBT, JohnGh-bert. — {A commimioalion from Leander 1 
Langdon.) — {BroiAsimial profeetion, only.) — Chum. 
Daaliers are arranged npou a central shaft within a 
moh a manner that they may form two screws thereon, those 

D one half of the shaft acting in one direction, and those o 
&& other half in the other direction, so that bj rotating the 
sbftft ia DU6 direction the butter ia driven towards the centre, | 

d by rotating it in the other direction it is driven outwards. 
There is a apace in the middle of the shaft on which there are 1 
no daehere, to allow the butter to collect there. " The lower I 
" comers of the bos or ease are filled up with a series of 1 
" projecting ledges or breakers," There is a lid with a glazed J 
opening, and in the lid arc openings to admit air. To prevent f 
the escape of cream, Uieae openings are fitted with tubes. One 1 
of these openings is at each end of the lid, and there are others I 
in the centre, One end of the shaft passes through the aide [ 
of the box and is seeured by nuta ; to the other end gearing J 
is ootmeoted by which it is driven, 

[Printed, VI. No Dniwiiigt,] 

A.D. 1866, August 25,— N" 2198. 
HASEL3TNE, Gborqe. — (^A communioaiion from Sylvester I 
f>nxnMin SchoonmahcT.)--IJ^avisiOTMl protection onJy.) — 

The chnm consists of a cylindrical vessel with a central 
vertical spindle, driven by a handle on top, and coriTing 
beaters. At the bottom of the shaft are fixed a set of radial 
tabes, open at both ends, but with the oriJlcos at the oeatre 
imaller than those at the enter ends. "Other tubes 
" connected to these horizontal tubes, and extend upward 
" therefrom by the size of Uie upright shaft, l.>y which they 
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" toe s uppoii ed in amail aocketiv'* <* ot ha w ia g^ so as ta be 
zemoTemble Dor fipmnfng. It is stated that bjthe actkm of 
these tubes as thej rerotre, air is draim down and minglftd 
with thecrefun. 

Bound the inside oC the Teasel a series of upright ban is 
fitted to act as "breakeis.*' They aie ^^ananged in paiis" 
" one of each pair being fixed dose to the sar£aoe of the 
" cylindrical vessel, and the other a little towmids the centre 
" thereof." 

1 Printed, id, No Dravinr«.~ 

A.D, 1866, September 27.— X* 250a 

SLATEB, Geobge.— Chnm, 

The dasher of a chnm is constmcted '' in the foim of a screw 
'' propeller." The axis may be either Teitical or horazontaL 
In the latter case the body of the chnm is preferably cylin- 
drical below and rectangular abore. The lid is famed with 
air-holes at the ends and in the middle, and there is a glased 
aperture for watching the process. The air-holes may be fitted 
with yalTes. The screw is preferably in two parts^ one nght- 
handed and the other left-handed, and there is a spaoe between 
them in which is a breaker fixed to the side oi tiie yeeseL 
The shaft and the blades of the screws may have iiba on them. 
The shaft works at one end on tiie point (tf a set aorew fitted 
through the end of the vessel, at the other it fits <»i the ^pd of 
a short spindle which passes throngh the end of tiie veflsel and 
has on it a pinion engaging with a cog-wheel tamed by a winoh 
handle. 

(TPrinted, Sd. Drawing.] 

A.D. 1866, November 29.— N« 3142. 

VON LERSNEB-EBERSBURG, Emse.— (^ communieaHon 
from Baron Justus von Liebig.) — (Provisional protection 
only.) — ** Concentrated milk." 
The following is the Provisional Specification : — " A certain 
quantity of wheat flour and fresh cow's milk is boiled for a 
few minutes, then allow the temperature to sink to 150° 
Fahrenheit, and add a certain quantity of malt, bicarbonate 
of potash, and water ; keep this mixture for one hour and 
A hsM at a degree of heat equivalent to 150^ Fahrenheit ; 
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" then boil again for a few minutes, aud atrain tJiroogh a fii"* | 
'• hair sieve, 

" Inqbhdiests. 
720 parts of wheat flour. 
720 „ malt. 
21! " bicarbonate ot potash. 
1,440 ,, wnter. 
12,458j „ treek cow's milk." 

toted, id. Na Drawings.] 
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A.D. 1844, November 2.— N" 10,374. 
SMITH, CHASLBa. ^ " New anil improved metliods in the 
" oonstrnctiou of and application of a vajiety of cooking, 
" culinary, and domestic articles and utensila, some of whioitl d 
" are applicable to cleaning and a variety of mmilar useful i 



Two of the numeroua divisioua of this SpeoiScation refer to I 
the j«eaent seriea. 

1. Milk paus may be made of " sheet iron, tin, aino, or other I 
" metal, with a double bottom and a strata of saad between \ 

2. A chmm is deiKiribed. It ia conical in form. The dasher 
is composed of a rod with a ball fixed thereon, which baU tits 
in a socket an the top. The lower end of the tod is fitted 
with a fleeond ball wldch travels over the bottom of the chum 
when a rotary motion is imparted to the upper portion of the 
rod. The bottom of the chum is fitted round ita edge witli I 
" a tongue tor making the vessel liquor-tight, which j 
" into a groove " in the edge of the sides. 

The Specification consists of 52 pages, and the inventiouA I 
are ranged under 20 different hesds. There are four larga J 
of drawings containing over 250 separate figuree. 

,teil, «. W. Dmwings.] 
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m NflliKINd. cnUBNING, AND OHEEBE MAKIBO. 

A.D. IH^A, Maroh 25.— N» 11,1^. 

hMrril, OiiAiiLHH. ** ImprovementB inoookiiig and culiiiazy 
" iH^iiiMilH, liiiil iiioUkhIh of hoatiog and siupendiiigor *— fa^™g 
" iitfirlim <if (litiiioHiio URO and similar pdnposeB." 

AiiHiiiff iliti tiuuioroiiH mul diyerse inventionfl inehided in 
lliiii )i|Htiiitlitiitloii Im II motluxl of sealing the lids of veaaelB by 
II wiiliti Jniiit nv li Joint in wliich ''diypomtor, snoh as flom; 
" hiiiiil, wlithMiiKi K<*i*<^>^^l bnmt or other olays or similar 
" LiiilltN, nilik," ** or wuU«r or other liqnid ** is used, l^ielids 
i,t iiiilli |>uiin iiiuv )h^ tliiiH Hivurod. One is figured in idiioii 
I III: r.il|{it of llm till MU in a gnH)yo in the rim of the pan, tins 
iiM'i'Vit liitiiiK MIIimI with AviiU^r. There is a hole stopped bja 
itnU 111 Mill ifioovo lit ono Hi(l(\ and through this the "water oaa 
In: iiiiiiiiul iiwa,v In^foit^ tho iMut is emptied of the milk. 

Tliii M}MMtillm(ion (MinHiHtH of 4(1 ^u^fes. There are four sheets 
tit ill II Wilton, oontikining noarly 200 figores. 

I I'liitlnl. lu (k/. hmwiiiKM. HiH) Loudon Journal {Neufion'9),ydL 9 (ani- 

lllilti tl Ml-I'liN), |l. ^\, I 
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^ventiona Iwto been uu 



I'SSi. 



cute* to the Appliofuiti 



admitted' or forced into 




saiSttlUvan and Hyatt). 

rVetater. «. 
■■ Add J, i2. 

BndfDTd.'se. 
Bnarord. 66. 



Butter, artificiEuL : 

Horbou nnd IlatliBirity, S 

Batter, treating : 

Bndford.'w. 

CLeese, eolotuing ; 

BUMO, 12. 

Oheeee, dressing : 

Percival, 00. 

Cheese presses : 

Efiatil.lS. 
W«lkir.U. 
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Cheese presses— cont 

Trnvu, 20. 

Howard and HowBjd, fa. 
Harrison, 21. 
Tliompson, is. 
Waller (Koffm-i), 29. 

HRDock, 62. 



Howard and Howard, 21, 



Cheese vats : 

Oockey, Cockey, a 



Ooi-key. Oociay. and Ooekej, I 



Chum, archimedesai acre* 
aud strainer used as : 
Winisms, 
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Ghiun, "revolver" : 
GhnmB, bniig for : 

Tinkler, 29. 

GhnmB, dashers for, of special 
shape or oonstraotion : 

BMtrick«l. 

Anthony, 6. 

Nash, 10. 

Cornelius, 11. 

Mohan, 18. 

Venrman, 14. 

Polhtt and Eastwood, U. 

Vontainemoreau, 15. 

Gomes, 16. 

Vontainemoreau, 16. 

Clark, 18. 

Bond and Standing, 26. 

Newton {Booth)» 38. 

Johnson {Biker, Spenee, Mot' 

reU, and Westbrook), 88. 
Newton {Lunch), 86. 
Johnson, 48. 
Williams and Cox, 49. 
Bonnell {BonneU), 60. 

Ghums, detached breakers in: 

Newton {Lynch), 86. 
Taylor, 57. 

Chums, fixed breakers in : 

Raley, 2. 

Bowntree, 8. 

Williams, 4. 

Coffan,6. 

Bobertfi, 8. 

Woodward, 9. 

Masters, 11. 

Vontainemoreau, 15. 

Fontainemoreau, 16. 

Clark, 18. 

Patterson. 19. 

Mclsaac, 24. 

Bradford. 24. 

Bond and Standing, 26. 

Kent, 28. 

Lansdale, 82. 

Newton {Booth), 88. 

Patterson, 86. 

Homsby, 40. 

Mason, 41. 

Webster, 41. 

Addy, 42. 

Comrie, 46. 

Bradford, 46. 

Williams and Cox, 49. 

Cambridge, 61. 

Leach 68. 

Bradford, 66. 

Bradford, 66. 

Haseltine iJebh), 69. 

Htueltine {Schoanmaker), 66. 



Chums, operating : 

Woods, 8. 
Howard, 8. 
Drummond, 7. 
Greenhalgh, 9. 
Hodgson and Stead, 13. 
Greening, 14. 
Comrie, 46. 

Williams and Cox, 49. 
Lelios, 54. 
Morris, 64. 

Chums, oscillatory : 

Bowntree, 8. 

Warren, Jones, and Crowther 

17. 
Patterson, 19. 
Mclsaac, 24. 
Bradford, 84. 
Lansdale, 82. 
Blaxland, 85. 
Homsby. 40. 
Mason, 41. 
Webster, 41. 
Comrie, 46. 
Homsby, 46. 
Bradford, 46. 
Cambridge. 61. 
Bradford, 66. 
Bradford, 66. 

Chums, rotary : 

Baley, 2. 

Masters, 4. 

Boberts, 8. 

Masters, 11. 

Cornelius, 11. 

Tindall, 12. 

Tinkler. 29. 

Lansdale, 32. 

Derham, 86. 

Patterson, 36. 

Salisbury {Mears),S&. 

IMnsmore {LapTiam and Wil- 

Mm), 38. 
Sullivan {8uUivan and Hyatt), 

89. 
Addy, 42. 
Johnson, 43. 
Davis, 47. 

Bains {To9elli),4&. 
Williams and Cox, 49. 
Jjeach, 53. 
Taylor, 65. 
Bradford, 56. 
Bradford, 66. 
Taylor, 67. 

Carrington and Turner, 67. 
Beid, 59. 

Chums, screw motion applied 
to dasher of : 

Nash, 10. 

Askie, 12. 

Mohan, 18. 

Hodgson and Stead, 18. 
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Ghnms, &o. — conU 

Greening, 14. 

Clark and Moore, 22. 

Johnson, 28. 

Fuller, 80. 

Jamieson (Gunnell), 32. 

Johnson, 43. 

Bonnell {Bonnell), 50. 

Taylor, 61. 

Avery (Langdon), 65. 

Slater, 66. 

Chum, ** Sun -and -planet 

'* motion " given to dasher 

of: 

Bond and Standing, 26. 

Ohnms, warming and cooling. 
See also Milk, warming, 
&c. : 

Masters, 4. 
Willard, 10. 
Masters, 11. 
Cornelius, 11. 
Fontainemoreau, 15. 
Fontainemoreau, 16. 
Clark, 18. 
Clybum, 20. 
Bradford, 24. 
Halliwell, 43. 
Turner, 45. 
Rains (ToseUi),4S. 
Haseltine (Jebb), 59. 

CJhnms with oscillating 
dasher : 

Williams, 4. 
Ferryman, 14. 
Johnson, 28. 
Halliwell, 43. 

Chums with rotary dasher : 

Rastrick, 1. 

March, 2. 

Williams. 4. 

Masters, 4. 

Smith, 67 {Appendix), 

Anthony, 6, 

CcMnin, 6. 

WUlard, 10. 

Nash, 10. 

Masters, 11. 

Askie, 12. 

Mohan, 13. 

Greening, 14. 

PoUltt and Eastwood, 15. 

Fontainemoreau, 15. 

Comes, 16. 

Fontainemoreau, 19. 

Clark, 18. 

Clybum, 20. 

Clark and Moore, 22, 

Bond and Standing, 26. 

Williams, 27. 



Churns with rotary dasher 
— cont 

Kent, 28. 

Ftdler, 30. 

Jamieson {Gunnell) ^ S2. 

Newton {Booth), SS. 

Johnson (Biker, Spence, Mor* 

rell, and Westbrook), 83. 
G^ammon, 34. 
Derham, 36. 
Newton {Lynch), Z&. 

Sullivan {Sullivan and Hyatt) , 
39. 

Summerscales, 39. 

Hubbell, 44. 

Baker, 44. 

Turner, 46. 

Bentley, 47. 

Davis, 47. 

Williams and Cox, 49. 

Bonnell {Bonnell), 50. 

Laurie, 52. 

Carrington and Turner, 57. 

Haseltine {Jebb), 59. 

Taylor, 61. 

Hoffman, 63. 

Avery {Langdon), 65. 

Haseltine {Schoonmaker) , 65. 

Slater, 66. 

Chums with vertical recipro- 
cating dasher : 

Woods, 3. 
Howard, 3. 
Drummond, 7. 
Greenhalgh, 8. 
Woodward, 9. 
Hodgson and Stead, 13. 
Greening, 14. 
Blacklidge and Bead, 22. 
Johnson, 28. 
Ganunon, 34. 
Derham, 36. 
Haseltine {Sweet), 48. 
Carrington and Turner, 67. 
Brodenck {Tilden), 60. 
Taylor, 61. 
Clifton, 61. 
Morris, 64. 

Curcuma root used in making 
cheese : 

Busso, 42. 

Curd, cutting : 

Keevil, 13. 
Travis, 20. 
Pugh, 57. 

Glass, chum^of : 

Cogan, 6. 

Milk, artificial: 

Gaudin and Choumara, 18. 
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Ifilk can, lock for : 

Lancaster, &L 

Milk cans : 

Brooman (Huard), 37. 
Barnard and Koppel, 82. 
Newton {De Zeng), 63. 

Milk pans : 

Smith, 67 {Aiypendix\. 
Smith, 68 {Appendix), 
Vontainemoreau, 15. 
Pontainemorcau, 16. 
CJockey, Cockey, and Cockey, 

26. 
Cloutman, 42. 

Milk, skimming: 

Cockey, Cockey, and Cockey, 

26. 
Whitehead. 4L 

Milk, treating: 

Bekaert, S. 
Kelly, 48. 

Yon Lersner-Ebersbui^ {Von 
Idebig),W. 



Milk, warming and cooling. 
See also Chnms, warming, 
Ac. : 

Cockey, Cockey, and Cockey, 

U. 
Nicholla, 23. 
Cock^, Cockey, and Cockey, 

26. 

Milking cows, apparatos for : 

Blurton, 4. 

Newton, 7. 

Hodges and Brockedon, 7. 

Newton (Ck)lvin), 40. 

Watkins, 51. 

Fairless, 62. 

Barland (Borland), 53. 

Barland and Monckton CBaV' 

/aiMO.54. 
Gedge (Grasset), 54. 

Safi&on, substitute for, in 
cheese-making : 

Basso, 42. 



ERRATUM. 



Page 31 Une 22,/or "MAGGS, OLIVER," read " MAGOS, Olivbb." 
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aiONEB3 OF Patents fok Inventions, and sold at the ] 
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I. 

KfiPECIFlCATIONS of PATENTS for INVENTIONS, DIS- 1 

I CLAIMESS, &c., enrolled under the Old Law, from A.D. IBIT I 

^ to Oct tS52, comprised in IS.Sfil Blue Books, or G^l thick toU. | 

imp. 8vo. Total cost price about 600?, 

9. SPECIFICATIONS of INVENTIONS, DISCLAIMEUS, I 

depoaiied end filed ander the Patent Law Amendment Act from J 
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by post, 33j. 2d. 
S. ALPHABETICAL INDEX. 1 toI. (647 page*,) Price aoi. ; 
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3. SUBJECT-MATTER INDEX. 2 toU. (970 pageR.) 
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SPECIFJCATIONS of PATENTED INVENTIONS, from the 
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£ SgwiKBUiD Exnuoicrais'e, {fitid edition), prim ]s. Cd.: brposl, li. M. 
a, ISAitmat, priea M„ bv pon bd. 
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- ■■ AJ).lSS7-lfiaB,priM !«. M., by 
ice 6d^, by post Id. 
L, by pan W^d. 

IB TlUEEBSFBBS. Psrl I.. i.S>. IBai-lBM, prico 
. r, ,„^ ,... -----d., by post Bid. 



■o Locoaoiio: 

3. STBIK CitLTCBI, pri 

9. Watcsbs.Ci.oceb.jI 

Bil.,bypiietet(<.— f 

SiBB-iBJia ASP OIH. .. . . 

P»rl I.A.D. 1S88-1U9, prico u. «., by postH.7W.— PBrtII.,4JI. 1848- 
laau, price 2>. Sd, by put 2i. ed. 

PaPBB. UAimriCTDSE O? PafBB PlSIBBOAan, A^D PAPtBU-HlCHl. 

Pan L AJ). leiW-lMJ, prim IM.. by po»t U.— Pari II., A.D. ISSS-lSBfl, 

price St. Sd.. by post 3i. lii)<2. 
U. Fafbb. CimTirii, Founna, mo OBSiMBirnsa ; laCLDDiSQ ElTKUFBe. 

CucDB, PAPKH-QAHamBB, te., price ad., by poii ind. 
U. TtPOOBAFBic, LiTHOoaipnic. * PtAiK PBinTijfQ. Put I., A.D. ISIT- 

18*7, price U. 8d., by pmt 3t. a<i.— Part II., AJJ. lasS-iSM, price It, by 

U. BuuoBiTa, Dnina, a 

im-18B7, price ~ ■ 
by post Si. *(d. 

U, Bl*otjiiciix aso Masseiieu. tubib Gbhbbhtioii aitd Afflidltiobe, 
Part I., A.D. 17Ba-lSS7, prices*. 2d, by poat St. Uii.— Part IL, A.D. I8a»- 
IMS (tad editimt] , price ii. Sd., by post Si. id. 

19. lUmrACIDEK ASH ApFtlCiHOHB 01 IBDIA-BFBBEB, ODTti-PSBOB*, 
'TB.FlEB, AKD WATBB-PEOOyiHQ,pricB2l.8d.,by post 



a, Pbopttciio: 
i(.4d.,by 



V.D. laai-lSBS, price 



J APPLIOATIOMI OP Gab. Part I., 

. . i«.Ud.— Part IL. A.D. 18SB-I86e,pr. , , 

J. MitalsaSpAixotS, price Ij. lUiI., by post Si. 3)d. 

U, teffToeSAPET. Port I.. AJ>. iggg-issg. price id., by post lOd.— Purt 11., 

A.I>. ISSO-lSee, {t*d edition), prim Vkj., by post Hid. 
■«,TWATiB«.PitttI.,A.D,WM-lg». price *f, by poat 4*. llirf.— Piut 11.. A.D, 



IMD-lSee, pri« 21. 9d.. bj port. Si. lit 
IL BilP BimiDnra, RbPaibihs, BHBATmBa. Linscsise. Ac, Fiii f, A.B. 

UI8-1M0. price a*. *d, by port if. lid.— Part ll„ A.D. 1B61-13M, price 

It. (M., by port 2i. lid. 
a. BbicKb abd TiLifl, Part I., A J). IBlfl-lBBO, price 

AJJ. 1861-1866, price Sd., by poat Bid. 
iJ-Pi^TiHO 0- " "■ 



i„by post l*.3iJ.— Part II. 



ni.Q HBT.I.S w 

tH.OJrf.— Partll 


rn Mbtils, Part I., A.D. 16*7-1860, 
A J). 1881-1866 (aBd«ii«DB), price ad. 


A.D. ias«-isai, p 


rice 10d„ by port U,— Part 11., AJ). 



by postTd. 
S*. PoTrSET, Part I., 

IBBZ-lSflfl, priw ™„ ..J t..^... ,-. , . . I 

tS. Hbdicibe, BVSOEBT, AIH) Dbktistbi (lid AfitionJipnce li. lOd, by poll i 

it, JHJB'rCABnMDHic*t:IiiBTKrirxiiTB(andBdWii)B).p: 

17, yilB.PiTB. LUBBICAHTB, CAHDLKB, AI"- =""" '*- 



byt— 

& SrusiBO; 



■t a*, id. 



[E Fbbpasatiob 



P PIBBOTT3 MATBBIAIA AITD 



rl., A J3. 1864-1808. p 

D Netted Fadeios.i. 

i» FifBi, prioa 17*, by pc 



.byportlOf-Bi*. 
at 17>- Vd- 
St. 8d„by post I 



I AiJPBDncifl, price ind., by post 1». 

AaDMATBBlAtB, price l«.*d., by poitll.7(( 
38. amwiT sraKALB A»n CaaiiDHiciriKQ AppABiTOa. prioa M. 10 
».?FBiriTnBB*iiDUPHOLaTSEr.pnefl2*..bypo«t|(.*d. 
M. ADnifl,Ai,«AitBa. OtiDM, Aim SAtTB, price 81. Sd,, by post M.3d. 
«. AEBOSAcriaB,prioeW..bjppst 6d. , 
«. Peepibatioh ahd Dsb op Tobacco. pncelOd., by post W. 
U. Boobb. Pobtiolios. CAEE-oiB2a, Ac„ pnce Ida., by imat ii. 



M. Lxxti^CitaMinnex*. CB&SDCuwn. ud oTBnlLi.cxiii.nKa Apta- 
u Ti« prks to. aiL. t>j poM ». UK 

4*. CuBuan AMO (rmn rxnioiM fob Kulvitb. price Sl M. by poat. 

tf. KNMKLUIkiPAKAJOU.ljrD WAl,U<IOSIICU.priMIM,bJpwtllM■ 
M, Buaia, tnn»u.laci,b/uKtef.itif. 

«. *t»« tiram. Part T fia Iva tolomM), AJ>. ims-lBSa, priee to. U, bj- 
poM IW. loUl.— I'ut IL (In two TDliuoea), AJ>. Isao-ueo, piice to. IM.. bj- 

pMt M.T''. 

I H. r4i«n, CotoCM. inp TASiitim, price 1«. lod., b; port to. iV^ 

I 11. TOTI.GUIIII. *■■> BiBKCIlEB. price 1- ' ■ '- "-" 

I H. VnTU.<TIOK, prtw l>. IM., by port to 



price li„ bj p<Mb li 



I M, Fauukti 



i; poat I J. lid. 



A«D CDttna COKK: BiMILISQ LlQCIDil Bbockhs abd 
"—• — 4c price 14. ad^ bj port, u. ad. 



D WiBHZBS, price l<. Sd., by 



I 07, HBirainifa , 

^ td. BTUM, Smm, Bolib, Sobbwb. I 

n. IIOiO»,fliKBBJo]iiTB,AKT)DooB8FBnioa. price S<r, by pent, fltd 

*0. Look*. liATcnKa, Boi.n, imp giuii.ut FASTBtrmes, prire 1>. 6(1., by post, 

ei, CoOKIIHJ.nillt^n-MAKlKe.lllD THl PbKTABJTIOK OP CaBTECTIOSBBT, 

priDO If. IM, by poit to. ltd.. 
M. Air, Ou, jkiru otiuik Motitb Fowbb BnaiBEB, price li. iM.^ by post 
•jr. Hrf. 



I U. Whabino Att 



t, WKAUIBS ArPABK. DtTIBIi 
_ paralioji), 

I fl. ViiABiNnAi'j 



I fiFwpurattmi). 

1 n. Al!<iUniiK. price M.hyni 

I To, MuTALtia Fima asd ti .., ,,.... 



DiTUjOH I.— Hbad CDVaEiKaB. price 1». W„ lor 
-Bonr CoyiBiUQB (in cottrtr of pre- 
DlTjflioN III,— rooT COVBEINaS (<H coMTse tifprc' 
DiTisioN' IV.— Dbxss Fahtehuios (t» CDIir« 0/° 



>t7(7,. 



iceK. Bd., 1 



price 1», M., by 
CTlHKaB-VAKINO, prico Brf,, by p<Mt 74 

IV. 

Commissioners ef patemts' journal, pnwiahed on the 

RVinilnst of Tuesday Bad Friday in each -week. Price ai ; by 
PotCiSd. Aimual Saoacriplion.incJading pottage, 2Bi, 6(j., trhioh maf 

' ■■— ' ■■- I'oslOfEce Order, made pajablr at thep— "*- 

'. liennet Woodoroft, Clerk to the Conn 

F JODBKAI.. 
10, Patouta 



fbr idx Tnuntht. 
1 1 1 wu tloni prutrc(«d for all montlis 
"■""■■ -■ - ■■ -'a CiituplDlo 



SpooiOMtlnii. 
t, NMliiw to procvod. 
L Vlttiiita aolcd, 
ti iMopt) nitmdPrt. 
T, WlnnU niiin>1lixt. 
«, I^IMiti Oil which the third year's 
I . ^ M«iii|idutyar(U)l.hial<wiipalil. 
I * nUaU irMci tia*o bvrorae void i 

ftr non-nmnoDt of tb» alamp , W 
iJuyo{ait)«itoP«U,eeiiilr»tlMV \ 



bcenpadd. 

II. Patents vhicb have become mid 
b<f noii'paynient of the stanp 
duty of lOW. befqre tbe eiidra- 
tlon of the Beveitth yoar. 

li. Coloma] Palecta and Patent Law 

l;. Porei^ Fat«nts and Pstent I«w. 

14. Weekly price Itfta of printed 



It&ciil adtcrtisementi and notlna 
Ql \ii<n<KA uiVvunitm and !»• 



I. PATENT LAW AMENDMENT ACTS (15 & IS Vict I 
CIV. 83,A.D. ISSS) 16 Vicl. cap. S, AJ>. 1853; and 16 & ir j 
VieL cap. 115, A.D. 1853>j Wgethtr with the RULES wd 
BEGDLATIONS issued bj the Commiisionen of Piteots for 
lo^eotions, and by the lord Chancellut and the Uaster of tli« 
Bolls, under tlie Acts 15 !c IG Vict. c. B3, and 16 & i; Vict. 
c. 115. IVice ed. [ by poet. 7rf. 

8. APPENDIX to the SPECIFICATIONS of ENGLISH PA- I 
TEHTBforREAPING MACHINES. BjB.WooD0BorT,F.B.8. I 
Ttioe 6s. 6il. ; by post, Bi. 1 Id, 

3. INDEX to ALL INVENTIONS PATENTED in ENGLAND 
from 1G17 to 1854 inclusire, arranged under the greatest 
number ofheadi, with purallel rclereocel to INVENTIONS and i 
. DISCOTEKIES described in tbe scientific works of VARIOUS 
LHATIONS, as clarified by Professor Schabsrth. By B. Wood- I 
mOFT.F.R.S. Price l». ; by post. Is. Irf. 1 

le foreign works thus iudiMcd form a portioD of the Library ot | 
Fthe Commissionere of Patents, where they ma}' be coneolied. 

•ENSIGN of PATENTS to the COLONIES.— Abstract of 

■ Beplies to tha Secretary of Slate's Circular Despatch of JanoaryS, 

► 1863, on tbe subject of the Extension of Patents for In»ention« 

to the Cotonies. Second Edition, irith Re yised Table. 1361. 

►' fticE 2*. ) by post, 2i. lid. ■ 

WATENT RIGHTS in tbe COLONIES,— Abstract of Replies i 
'i to the Secretary of Stale's Circular Despatch of July !1, 1836, 
esUing for Information as to the form of the application to be 
made by persons de^rous of obtaining Patent Rights in the 
Colonies, aJid the expenses attendant on the Grant of each Patent 
Eights. Price Ss, ; by post, 23. I^rf. 

LCOPT of AMERICAN PATENT. SPECIFICATION, and other 
DOCUMENTS relating to an invention of " A new and useful 
" imprtived method of removing iDcrustation from boilers," 
presented by Davie Embree, of Dayton, Ohio, United States a' 
America, to The Ooremmoit and People of the United Eii 
of Great Britain and Ireland, aiai April 1865. Price C 
post, 6^. 

. SUPPLEMENT to the SERIES of LETTERS PATENT a 
SPECIFICATIONS, from A.D. 1617 to Oct. 1852; consistiDg 
for tho most part of Reprints of scarce I?ainphlet£, descriptive - ' 
the earlj patented Inventions comprised in that Series, 



1. Hetsllica; orthsTnnliaQ ot MetalUca.briellycouiprehendingtb 

at iHnjnjB new niBtiilltual inTentioiis, Ac. By Siaow SriTEiKViKr. {_ 
^lent, dated flWA FebruuTy 1611.) Price It. id. ; by post, It. Ed. 



BIB, „ 

doiA^^^H 

itiog 

veof 

7^ 



'^_ _-«\-»i\«'^ -,r»»f'''*'^ -.rW"^*^ .f.Ji ■»"*^ 



^jgt00>- 




the authorities of the most important towns in the kingdom, on 
oondition that the works shall be tendered daily aciresaibleto the 
public, for reference or for copying, free of all ohurRe. The following 
list ^VGS the namea of the towna, and allows the place of deposit, 
so far as aacertained, of each set of the worka thua presented :— 
Alwrdoen lilefhauicii' ImlUulioa 
BdlUt IQuam't College). 
Baiorlej {OviliOall). 
"' ' ' ICttitral Fref Libra 



^^l" 



. ToumHaU sintt). 



n (ftw Lilraru 



lorksblra {Uarevgh Ae- 
ovwHHu'tf OJflct, Corpfiratiun 
SmOMltBt, Swain Streitj. 

Bdi^Cou ( iUh aaill. 

SStiuAia^ JAbran,,Kii>B Slritl). 

Bnnlv iWee nf the Bumlet Jm- 

_ppM«iimt QHimiationtr$ i . 

Bury. 

OtrStia IPultlis Frm Libran. Putire 
QfiMi. 



Oork tjtofai CorklHil-. NellimFlaotj. 
Oretre iMaUwai/ Station). 
UarilMlMI {keciamcs- Imlilult, 



in laoiial Uiiblin Sm.Kildan St.) 

m)KPree Library). 

^•h tpfAUe Libn.Chvnh EL). 

— id ilSechaaUs' liuHt»t»). 

n-ifUMKov BtatiM). 

— '■^-"—•- Ubt. Miller St.). 



Bnthud {Free Publui Library, To, 

SM). 
HadderaSetd llmpronement Comm- 

-■ "■■"-- -- uh Parade). 




ZvSk lUiehanicM' Ik 



Librarj/t MuMutt 

ci-lHti..A-nrlh, 
linnet (Public Free Libn... 

^uMe Switainee. Vicar Street). 
mmentViilecluiHioi' IKilttule.JUar- 

MttEtreel). 
-— - Priors IPMie /.lirar*, 

iKc Library. I^Hrmarn 

itrte Library, IFellinatoit 

, -atruti. 



— {Society itfirtt.JohaStriet. 



■alidlli^Ld 



BiiBheater {AwXiif M C'wHpIV 



tlUWpDTl, JUUDQ1UULU 

Room, Town Ball). 
NOTthBJnptoii. 
Norwich (Frtc Libra 



0\<aauD {School of . 

Lyceum). 
OifOrd IPeUie Fr. 

Uall). 
Paisley (fie 



I lAbraru, Tovm 



, iBiC Selvmi of Dt- 

auamtr Street). 
Plraoulh IXeobaviet- InttUMte, 

PriiuieuSftutre). ,^ „ . ., 
Prcaton, LanoisUini [Or. Shepkerd't 

Libran.llte iwfituifeH.^twfihim). 
EiwUng {Ltterart, 8<iimt\llC, a«d 

Mechanics' Imtitvtioti.LoBdim St.) 
EoehiUle (Free PuWa Librart. 

IVhoh Sail). 
SoiberJaau {Board qf Health OSlcet 

Moteard Street). 



Bhsffleld {Fret Pvbtia Librars, Sur- 
rey Street). 

SoutDunptuu (Sarlteg Initilnttun). 

BtirUng {HHnih Librart, Totcn 
Bevie.Brvad Street). 

Btoekport (JftmiHJt, Vemm Park). 

Siuideilmd {Comuration Jl*™™, 
Athenautn, Fat""^* Street). 

WBiofleld (JUBrAonicj- InatituUim. 
Barttow Square). 

WaiTiugton {The J/tMnim ("»'' tA- 

Wntivfoitl (Tdicr Halt, Tbe Mall). 
Waiford {Mechamri' Inttitute. 

Orefcmt Qtiay). 
Wigao. 

Wolieibamiitou {Frei: Libiarn). 
WalveTtan [SailKUy Station). 

er Co%»eitChambtr.Gmld- 



rork (Loa 
hall). 



The ComnuBuoDCTs' pablic&tion* have bIbo been presenteil to the 
[ loUowiiiK Public Offices, Seats of Leanmig, SociEtict, Bntish CoIoniL'B, 
r sod Foreign Statei : — 

AdmltiJty— Oliathun Bookyard. 



Dei 



, Ltion, Wcolfflchp 

Bovd nrTnidD. WIilMlisll. 
OrdmnoeOBto—Psll M»ll. 

" ArmAyajOtor;, 



e. Pall Mall 

Eojal Sf.liool of Mines, 4c., Jermvii 

Street, Piscadillf . 
Dublin Castle, Dublin. 
Btcoid and Writ Otice, Cimaoelj- 



£nfleld. 
Smlt of Learning and S< 

Ersitif. """"" 

Tiimty OollcEei Dubgn. 



BarliadoB. 
Britiah Guiana. 
Oanada— Libt 



Ihnirj' of P»r- 
mt, Ottawa. , 
- -■ of Aj!Ti- 



cultarc, Toroiiti 

Md MwjufMturai. uewtOiindland. 
,. .^ITt ' New South Wales. 

Cape of Good Hope. kow ZtnJasd. 

CeyloD. I Nora Hcotia. 

Fortign Btala. 
AreentlBe Eepublio— Buenoi kjres. 

Belgium— Ministere dn rinliriour. Bmaaola. 

MuhCb de I'lnduatrle, BruBsol>- 
Frauce— Bibllotbeque Natlonale, Pads. 



Frinee BdwU'd Islsod. 

South Auatralia~-OalDniBl 
Inatitulo, Adelaide, 



bourne. 
Patent Offloe, 

Public Ubruy, 



Paria. 

Germany— Alaaffr—Soeleti InduBtrielle, Mulhonac. 
BavBria— KAnigliolio BJbUothek, Municb. 
Golba— Ducal Frledenatein Cnlleotion. 
PruBBia— EtmiElichc Polyteubiiische Schule, Aii-la-Chape 
Onwerbe-ikademie, B^lin. 
KOiiiEtiche Bibliothflk, Berlio. 
Eoniicllcbo PulTtcclinisclie Scbule, Hanorcr. 
Saiony— PolvteehnlEebc Scbulu, l>reeden. 
WnrtemberK— Bihiiothek dea Mustcrlagars Bluttgart. 
Italy— Dffloio delle Prtvalive, Eome, 
NotWlaudB— Harlem. 

Ruaaift— BibliotheqUB Impdrlale, St. Potorsburg. 
Spain— Madrid. 

Bveden— Teknologliika loatitutet, Stockholm. 
United Stalea— Patent Offlco, Washington. 
Aator Library. New York. 
State Library. Albany. 
PrankUn loBtltute. Philadelphia. 
Fnw Public Librarj, Bostun. 
Library Cnmnany, Phtladelpbia. 
Free Public Library, Cbicago. 
Peabody Institute, Baltimore. 
Ei8tori»1 BncietT, Madison. WiscoDsin. 
Cornell Uniieraity. Ithaca, N.T. 
Mortantilo Library , 61, Louia. 
Meclinuics' Institute, Ban Pnmoisoo, 



Onnb of complete series of Abridgments of Specificntions have licea 
nude to the undermentiooed Mechanics' XJtcrar; and Scieotifii^ 
Institntione: — 
Aberyatwith {Uiarary atid Working 

Mm'* SaadiHff iioom). 
Ahlxiclc (Strkmiifio and XecTianical 

Iiutituiion). 
AKdii (Miie\aHiai' lostilatioii}. 
Ajtrinoham lAUrincham andBoadon 

I.a*iitrv IntUhMoH). 
.Aibbf-dfriB-Zouoli (ifoftid) Imprmit- 
fitt SUBieti}. 
in-andor-ljrtK 



3, (Michanicf In- 

Hull' Irulilutiim), 
SalLTinDne; jTbum Hall), 
SaiDrid*e (Liliirarii aad Muiaal Im- 

jirawnuRf aoeititii). 
Buibury {Mtchmica' Institittioii). 
Banutaple {LUerarf and SetantUla 

iMtitution). 

?»-• J^siPBl .UtoroTv sful Beienlijla 
't Chrittiim Alio- 



BerUuuipniewl. 






t (JfM* 



aotime;. 

Blrmiii^ham [Sltttuaibufj/ InslUu- 

- iCeiUral Lending lAh- 

- (iJ*rt(«idIForiJfVJIfitt'» 



rem). 



- {Free lAbrar-i a«d Ifewi 
Boom, Gosta Oreea.) 

(Oraham Btreet IiHtiiii- 

KOH). 

{Ovn ilalarif and Zti- 

vtntar^ Clab). 

{LmnStudant^ Bacielv.) 

Bcdntin (Literary If^titntim). 
Bolton {MiKhaiiia- /niMfttM. 

ISdiool of Art). 

Bdumemoutli {Librarv and Stadini; 

Bradford! York ataii«( CliarcliT'aHit'Hte) . 
- {Librani oiid 



lAferarn Soeiit]/). 



(Moot 



Breage, Cornwnll (riut&Htian). 
Bristol lAthma/uni), 

UnttUutioti). 

(iow Libranl Saeitlv). 

(lAbrayy). 

OTDve {Literary and Xefha- 
IiutttsUI. 



lumli!; (Littrart Znatit 

■ (MBnfto«io*'/»Jl ,, 

lunlom Ufidgaoed Intlilutt). 

lury (AthoxauBij. 

loTjit, Edoiunf B Uthsnavn). 



CWnsli 

CBotorijuryj frorkiia Men'i CUib). 

CaidigBti (Meohanicf Z*itilttie). 

Chrhunuk (^f^rary Jnff^ttCd), 

Csrmuth«n (Utnwv andStient^ 

Institution). 
Chsddu iZilorarv Inititiitioii 
Chelteotuun {lAturart and 1 



OhBrtsev [zilcr-ani and Scic^ 

TnitilutioH). 
Cbatet ICitg Librars a 

Ohesterueld ipeabaniea' 1 
Chkhester (Literarv and 

eal Sociilii). 
(Lilerars Saeiiitt/ 

Modaniof I»ititt>ta). . 

Chlppeubsm [Litsrarii and Sefmt^ 

Inii^uiion). 
Chriatohorcli ( WorHng Mtm'i laM 

CLsiedon (Vaiaai Sail Int 

fur Working Xen^. 
Coolioniiouth iMeehanict 

CogKeabftU (lAierar}) and Meelio» 



Oompitall (jliAnuninil; 
Oomntiy (Prt* £iSranr). 

XlnO^iao). 

[BohooiafArCS. 

CradiCon (WorloMa Mi*-t ClOi). 
Crewe (JfeoAonio? In^Mi^ot,' 
SitrtDiautli iMiOMai iinprai 



SoiAeiv). 

Deal (Umi o«d » ,, 

Sonton yOenion and Sattgbton Jl 

Bionics Imttintion]. 
Derby (Ifeekaniea' IiuliiiUvm). 
" -Touiiort IMtehanief ImtilHle). 



a (Beadiua 



Great li'orSien 

(Cauali STui 

Librarit). 



barton IfhUoiot 

•y Sodfl/j). 

rriea (Sleekanica' InttiMim). 
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Xcwton {AOert Workmg Mm'iClab. 

KnighUbridgt). 
IBaiA of Snglaml Librarv 



InHitult. MiU leg Sertt). 



Mnocheator (XaluralSMerwUif 
Pettr Stnel). 

(OwBu'j ChOtoi), 

(Portleo LOrart. *»-,_ 
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(Working itt^i 
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Sooietn and Beading Soom). 
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IPv&lie Lihran). 
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I'BeUtad {LUaram and Jfutual Im- 
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,3mtlJiMW*iiMo«). 
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■*-"--' ' ITonkMis «■<-- "-"■ 
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Todmordon (MmAoHiet' Tnttit«Ho»i 
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Readiiie Boom, and ZiUn'ary Ineti- 
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IIFor 
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- {OlrUtian liwiiff Men: 
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OeadiHO Booi.., . 
BttSjhtiam, Cheshire (Jfecioaics 

Stamford (rneHtutlon). 
Stourbridge (Jameiatcd ImtiluW). 



OK). 



— {Soeietii oflAttrBimn 
and SiAinee). 
lurton, ■om.t Bolton (C^peJ IbiM 

ftneinooth {Tree Puiiio liirar*), 
mienton (TVwMraHw UalV,. 
DttDieliK {MeBMoHn^ Zilerarii Xndi- 



Uibridn ( Oxbridge . 
RfadingandXeKT 

' "ffJfmAaiiit 



WahefieldtjrwAni 
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, BDmonat [Mechiutler'' 

tutvn, Gnree Lane). 
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cieiv). 

Whidojbriilge (JfenAaBJcs" fMKfiiW* 
Whitby {Ittiilute). 

iXuavHm). 

. ISnitw^m Library). 
WbitGhBion (MeahaiUoe' Iiatltute). 
( Workine jifmi'i SmdtHg 



Wilton {Litirarji Ixitilnle). 
'Wlncbester iMechanie^ tnitiialioni. 
{Trainina College). 

1 (jtf-.cfto»jM'/<«(««M. 

WiHbeacb (JfoaAdiua' ItttitttU). 



woTii, (MechaMei'InttUnUon). 
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[Sarih Eastern Seaway Ijt. 
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PresentatioDS of portions of the Works, published by order of the 
Conunisaioaers of Paienta, bave been made to the following 
Ubrariea ; — 



Literan Sacitty, Xiiviiury). 
BlnninBham (JiuiituttaB aflteclumi- 

cat S^neera, Sfsmhaa Straet). 
Boston, LininliiBliire {Pvblie Offices, 

MartetPlacs). 
Ounbridge {Free XiSrary, Jesus Lane) . 
Caidift (Free Lffirary and Jfuimm). 
Cheater (JfeiAontc*' IniHtvie, St. 

John Street) 
CoillirDakdale {lAiemrg and Srien- 

Hfie Imatitiititni). 
CoTflntpy ( Watchmaker^ Aaincialim) . 
Danren, Orar (Free Ptiblio Idbrarv) . 
Dublin IDuUin Mbraru, LfOher 



Sdlnburgh (Horological Society). 

Bnnia IPublii: Library. 

QlDUceaCer (WartingMtit't Imiitvte, 

aouHigate Street). 
Quentsey ^^lia Beeard O&se). 
IpswioitlMiAattici' butiittu. Tavern 



London Inmisei^iorrie). 
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— {Sovte I 



qfCantmons), 

Brititk Colonies 
Colombift — Meclianics' Inatl- 

Publio Library, 

Paris. 



Prenca— Academy of 1 

Ganan'iy — Kaiaorliplia Univerjitats 

und Lsjides-Bibliothok, Strasbu^. 
Nethsrisndi— BlbliotbAque do I'Ecolo 

Pilytechnlque de DelTt. 
Qusbia — Imperial TDchnologicol Iiuti' 

tute, St. Pelatabnw. 
Torke;— Lilerai; and Soientidc loBti- 

tnte, Smyrna. 
Dnllad State*— American Academy of 

Arts and Sciancos, Bnatoit. 
Amorioui Institute, 

New tork. 



London ISoa. Soc.rifOras't fyik) . 
i H . Irmer Tsmtili. 

( „ iitWDW»iMl), 

( ,, .. MiddlvTamplei 

t Aeronautical SoiMb). 

lAlhenieHm Clad, Pah XaO). 

——iSritiek BoTologieai Iiuti. 

(Oeneral Poit Office). i 

{InttituUMi of (Suii En^ ■ 



\Unilod Servae Munun). 

Manoboster {Literary and Phiioso- 

•^lieal BoBiel^, Beorga Street). 

^ ., ■ (JfecAonios- InititiiHoi: 

David Street). 
Newoaatle-upon-Tyno (^nrti of Saa- 

taad InslitiUe of Mining Eagi- 



InitituU). 
Bwlndoo, Nov {MeehmiinritalVtae). 
Tsmworth {Library and Beading 

Room, Oeorge Street] . 
Yarmonth, Norfolk {Fnblie Libran, 

So^ith Quav). 

<d Foreign Stales. 
United Stfttos.—imoricBn SociBtj of 



Champitign, Ill^ls. 



Mercantae Library 

iaomatioD, Pittsburgh, Paiuuyl- 

— Olid Fellows' Library 



Cra.wfbrdavilIo, Indiana. 

Toung M. 

ttan AasDoiation, Scraiito 



Collage, 
I's ChHa- 



PATENT OFFICE MUSEUM, SOUTH KENSINGTON. 

• # 
THis,Ma8eam is open to the pablic dailj, free of charge. The hours 
of admission are as follows : — 

* Mondays, Tuesdays, and Saturdays, 10 a.m. till lU p.m. 

Wednesdays, Thursdays, and Fridays, from 10 a.m. till 4, 5, 6r 
6 P.M., according to the season. 

If any Patentee should be desirous of exhibiting a model of his 
invention in London, he may avail himself of this Museum, which has 
been visited since its opening on the 22nd June 1857 by more than 
3,437,000 persons. The model if ill be received either as a gift or loan ; 
if deposited as a loan, it will be retnmed on demand. Before sending a 
model it is requested that the size and description of it shall first be 
given to the Superintendent of tfie Patent Office Museum. No charge 
is made for the exhibition of models. 



•^** 



GALLERY OF PORTRAITS OF INVENTORS, DISCO- 
VERERS, AND INTRODUCERS OF USEFUL ARTS This 

Collection, formed by Mr. Woodcroft, and first opened to public view 
in 1853, is now exhibited in the Patent^Qffice. 



Presentations or loans of Portraits Medallions, Busts, and Statues, 
in augmentation of the Collection, are solicited. They 'yqXL be duly 
acknowledged in the Commissioners of Patents' Journal, .and included 
in the next edition of the Catalogue. 



All communicationB relating to the Patent Office, or to the Museum 
and Portrait Gallery, to be addressed to B. Woodcboft, Clerk to the 
Commissioners of Patents and Superintendent of the Patent Office 
Museum, at the Patent Office, 25, Sonthampton Buildings, Chancery 
Lane, London, W.C. 
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Printed by Geobge E. Etre and Williajh Spottiswoode, 
Printers to the Queen's most Excellent iJtbjesty. 
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